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Established 1857 
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FOR FINEST QUALITY SAUSAGE—AT LESS COST 








Users tell us these facts about 


the “Buffalo” Mixer 


F YOU want to learn the true worth of a “BUFFALO,” talk to any user! Men who 
are acknowledged leaders in the sausage industry tell us that the “BUFFALO” 
Mixer is the strongest, sturdiest, most powerfully built machine on the market. 


They know from experience that the scientific arrangement of the paddles assures 
the meat getting the most thorough mixing. They have found that the center tilting 
feature means a power saving of 50 per cent in emptying the hopper. 


The “BUFFALO” Mixer gives uninterrupted service for a life-time at practically no 
expense for repairs. We have a list of hundreds of users whose “BUFFALO” Mixers 
are helping them to turn out a better grade of sausage at less cost with greater profit 
to them. If that’s the kind of machine you are interested in, write us for catalog and “ 
prices. 

John E. Smith’s Sons Company, 50 Broadway, Buffalo, N. Y., U. S. A. 


Patentees and Manufacturers 


Also makers of world-famous “BUFFALO” Silent Cutters, Self Emptying Silent Cutters, 
Grinders and Sausage Stuffers 


“BUFFALO” Mat 


Supreme in the Field of Quality Sausage Making Machines Since 1870 
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“SEQUENCE lists” ate another convenience 
worked out to increase the effectiveness of 
long distance campaigns and to save the 
time of the telephone user. Many who 
formerly used the telephone only locally 
ate NOW using it to distant states and towns. 
Many who used only single calls are now 
taking advantage of the sequence method. 
Concerns that at first used long distance 
calls only when an emergency arose, now 
depend on them to make appointments, to 
save long and tiresome trips, to make sales 
where interviews have been denied, and to 
make purchases where both time and price 
are important. 

Would it be worth while to make a 
thorough check-up of your various depart- 
ments and executives to see if the telephone 
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“SEQUENCE CALLS” 


82,500 


WORTH OF BONDS 


IN BRINGING Out a new bond issue, a Cleve- 
land financial house regularly files with the 
long distance operators from 50 to 100 sequence 
calls to banks and investment firms in other 
The calls come in in one-two-three 
order. As one is finished another is put up, so 
that a greater number of calls can be com- 
pleted within a given time. For one such issue, 


47 calls were filed... 45 were completed. Charges, $4o.. 


. Sales, $82,500. 


is bringing its full resources to bear upon 
your business? Each working day sees 
another million dollars invested in the com- 
munication equipment of the Bell oh cam 
Does your business secure its share of 
added advantages of these developm = 
The telephone resources of any business 
are worthy of careful study. Firms are 
frequently amazed to discover their un- 
thought-of possibilities. 

A Commercial Department representa- 
tive will gladly call to explain the use of 
sequence fists and consult with you con- 
cerning what long distance calls can do for 
your business. And now, what distant call 
is there that should be made? Seventy 
thousand communities are within your 
easy reach. . Number, please? 


BELL LONG DISTANCE SERVICE 
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Shackles 
for 


Hogs and Beef 


TANDARD Hog and Beef 
Shackles, made up with 
high test close coil chain. Can 
also make up special shackles 
upon receipt of sample or 





specifications. 
Overall 
Length, Wt., 

No. Ins. lbs. 
1—Hog Shackle, \%” 

Forged Steel Hook.. 42 4% 
2—Hog Shackle, Mall. 

Iron Hook :........ 36 4% 
3—Hog Shackle, Cast 

Steel Hook ......... 36 4 
4—Hog Shackle, Mall. 

Even TEGOK on cscsce: 36 3% 
5—Hog Shackle, \%” 

Forged Steel Hook.. 39 5 
6—Spring Hog Shackle, 

Mall. Iron Hook.... 44 8 
7—Heart and Chain Beef 

ee! PPE EC 45 7% 
8—4-Hook Beef Shackle, 

Cast Steel Head.... 56 13 
9—Beef Shackle, Cast 


Steel Head ......... 57 15 
10—Beef Shackle, Cast 
Steel Frame & Wheel 54 22 


B. F. NELL & COMPANY 


620 W. Pershing Road CHICAGO 


Manufacturers of Equipment and Supplies for the Meat Industry 



































Big Price Reduction 


Due to simplified design and increased production, this large-capacity, continuous-flow trap is now 
sold at greatly reduced prices. While the American is slightly higher priced than some traps of the 
same listed size, it costs Jess if compared on the basis of quantity of condensation handled. For a 
smaller, lower priced American will discharge as much condensation as most traps of a larger size. 


AMERICAN STEAM TRAP 


The capacity of a trap is usually judged by the size of the outlet 
pipe, instead of by the size of the discharge valve orifice. In ordi- 
nary traps the orifice is very small compard to the size of the trap 
outlet; while in American Traps very large orifices are provided. 
Another advantage of this construction is that dirt and scale pass 
through easily and will not clog the valve or cause chattering. 


Other points of superiority which make the 
American a most economical and efficient trap 
are described in our Catalog S-49. Send for a 


copy. 


AMERICAN SCHAEFFER & BUDENBERG Corp 


338 Berry Street Brooklyn, N. Y. 
Atlanta Cleveland *Seattle *Pittsburgh 
*Boston Detroit Tulsa Salt Lake City 
Buffalo *Los Angeles Philadelphia St. Louis 


*Chicago *Stock carried at these branches 
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Charles & Schmidt — Inventors of “BOSS”’ Oscar C. Schmidt 


Treasurer 


Hog Dehairers: 


Baby, Grate, Grate-X, U, 


Super U and Jumbo 


Cleaning Shoats and up to 1,000 Ib. Hogs, in 
capacities up to 1,000 hogs per hour. 


10 Years Ago Today, 
on October 9, 1916, 


The Packers’ Convention 
at Cincinnati, was opened. 








There visiting Packers saw, for the first time, hogs cleaned clean and fast in 
“BOSS” Dehairers by short belt scrapers, which, in conjunction with the bars, 
turned, moved and conveyed the hogs, thereby saving in power, care and wear up to 
5 cents per hog. This accounts for over 450 “BOSS” Dehairers being in use now in 
the United States and other countries. 


“BOSS” Grate Dehairer “BOSS” U Hog Dehairer 


i | 


a a" “" " 


aw st ite 
» weibae 





Mer s 


CAST U BARS’ PEERLESS RECORD 
om U pn and 4 Ten years’ service shows them Jumbo U Bar with 6 and 10 Scraper Stars 
raper Stars unaffected by work or water. 

By the slant of the U-Bars, hogs con- 
vey themselves, which dispenses with 
power chain conveyors, so expensive to 
use and to keep in order in dehairers. 








Hogs are cleaned from below and in full view 


THE CINCINNATI BUTCHERS’ SUPPLY CO. 


CHICAGO BRANCH Killing Manufacturers Sausage & Rendering Factory and Main Office: 1972-2008 
3907-11 S. Halsted St. Outfits “BOSS” Machines Outfits Central Ave., CINCINNATI, OHIO 
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Cold 


ite 

Enclosed Type 

Refrigerating 
Machines 


1. Have 43 years experience 
built into them. 


2. Have 12 leading points of 
superiority. 


8. Are installed in thousands 
of successful plants. 


4. Are described in illustrated 
“Ice and Frost” bulletins; 
your copy on request. 





Distributors in all Principal 
Cities 


Facts 








The C. 
Wheeling, W. Va., writes us: 





















If You Want a Meat 
Chopper to Give 
Years and Years of 
Service, look into the 
merits of the Sander 
Compound Chopper. 


Kalbitzer Packing Co., 


“We have been using one of your Sander 
Meat Choppers for the last ten years, 
and we are pleased to say that it has 


given us wonderful results and do not 
hesitate to recommend your chopper to 
anyone that is in the market for a good 
meat chopper.” 










Reduces your meat 
chopping time 50%. 
Meat is cut fine in one 
operation, and re-han- 
dling is thereby ob- 
viated. 


For Speed and Durability 
the Sander Has No Equal 


The Sander 
Manufacturing Co. 
Newark, N. J. 


Est. 1875 











The O.K. Shear, Kut Angle Hole Plates and Knives 


WHY THEY PLEASE SAUSAGE MAKERS 


From all over the country, manu- 
facturers of quality goods who pride 
themselves on making only the finest 
product, especially summer sausage and 
pure pork sausage, are using the Su- 
perior No, 6-O. K, Plates and Knives in 
their grinders. The O. K. Knives and 
Plates make a clean cut product, retain- 
ing the binding quality of the meat. They 
do not crush or smear, They do not heat 
the meat. They double the life of the 
grinder and use only two-thirds the 
power. 


The Plates are reversible and can be 
used on both sides. The holes are on 


an angle and give the meat a free flow 
through the plates. 

Knife arms are designed to hold the 
blades at proper angle, to cut with 
radius of holes, and do not push the meat 
through outer edge of plate against the 
cylinder wall, 

The Superior No. 6 Plates contain one 
inch more cutting capacity, which 
means more holes than the old-style 
plates. For example, 5/64” plate con- 
tains 3,200 holes, or 1,200 holes more 
than the old style. The % plate has 
1,240 holes or 158 more holes than the 
old style, and others in proportion. 


The O. K. Shear Cut Plates and Knives are fully guaranteed. If not satisfactory 
after ten days trial your money will be refunded. 


The Specialty Manufacturers Sales Co. 
Represented by Chas. W. Dieckmann 


Main Office 


Chicago, Ill. 


2021 Grace St. 
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How Do You Cook Your Corned 
Beef? 



















The C. B. 7 for Corned Beef Splits 
constructed of cast aluminum, with 
yielding spring pressure. 


Produces a superior product here- 
tofore unequalled in flavor and ap- 
pearance. 


Reduces shrinkage considerably 
over other methods, thus paying for 
itself in a short while. 


C.B.7—Capacity 12 pounds 
C.B.5—Capacity 15 pounds 


Its appetizing appearance and 
wonderful flavor insure large profit- 
able sales. 


There is no waste. It is slicable 
from the first cut to the last, and each 
slice is just the size desired for sand- 
wich or cold meat serving purposes. 





By far, it surpasses any like prod- 
Product uct now upon the market. 


Ham Boiler Corporation 


1762 Westchester Ave. New York City 
Factory—Port Chester, N. Y. 





European Representatives: The Brecht Co., 6 Stanley St., Liverpool and 12 Bow Lane, London 
Canadian Representative: Gould, Shapely & Muir Co., Ltd., Brantford, Ont. 
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The New Improved 
Bausman Hog Scalder 


No longer are you compelled to use hoist- 
ing appliances. No heavy lifting to get the 
hog from the bath. Will save half the time 
originally required to scald. Furnished 
with or without fire box for heating water. 


Ask your Supply House for details or write us direct 


Bausman Manufacturing Co., Millersville, Pa. 





When you write the advertiser, mention THE NATIONAL PROVISIONER 


Trouble with | | Metal Ham and Bacon Truck, No. 115 
your cure? 


When curing pickle ferments 
look out for sour meats! 
Sugar in your pickle may be 
the cause of this trouble. 
Have you tried the new curing 
Sugar made specially for meat 
curing? 


Sodchauxs Manufacturers of 
Standard Sanitary Packing House and Sausage 
CURIN G SUGAR Send us <n | pga Equipment 


tested yA the Research Department, In- 
titute of Ameri 


sit “Aan eat" Packors The Globe Company 




















soba: alte 822-26 W. 36th Street Chicago 
ni ity of Cure an : 
° Material Saving in Cost Write for copy of our new Catalogue 
PRICE 
Oe EO Fk PN 66 0.00002 0:0:0:0000 $5.20 





per cwt. f.o.b. Reserve, La. 


fk Se ears s $5.10 
per cwt. f.o.b. Reserve, La. 


Subject to usual sugar trade terms of 
per cent cash discount. 


Specially prepared for the 
Meat Industry in the mod- 


ern Sugar Refinery of 
GODCHAUX SUGARS, INC. 
Godchaux Building, 
NEW ORLEANS, LA. 


Get us have your inquiries. Delivered 
prices, both carloads and less than 
carloads, quoted on request. 





“ 


Shipping Containers 


Made in two sizes—30- and 50-gal- 
lon capacity. Drums are of 16-gauge 
galvanized steel, reinforced around the 
top with 3” steel pipe, over which 
sides are rolled and pressed, forming 
a substantial roll top. Bottoms double 
seamed and reinforced with 1x1x” 
angle-iron welded and crimped on. No 
rivets used in construction. Handles 
of same general construction as on all 
our containers, only of much heavier 
material. 

Heavy cast brass nameplates at- 
tached to each container. 

Both sizes used as returnable lard 
containers. Also practical in offal and 
cutting departments. Sold either with 
or without covers. 


Dubuque Steel Products 
Co. 


Sheet Metal Dept. 
Without cover. .$6.50 Kretschmer Manufacturing Company 


With cover...... 7.50 DUBUQUE, IOWA 








Standard 1500-Ilb. 


Ham Curing Casks 

















Write for Prices and Delivery 
WARSAW, 
Bott Bros. Mfg. Co. muinois 
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Cleveland 


The Cleveland 7-E-K Kleen Kut 
SAVES 66% TIME 


in one of Chicago’s leading Sausage Plants. Read what 
Mr. Bruno Richter of the Chicago Sausage Co., writes: 












““We are now able to grind out meat in one- 
third the time that it used to take us and this 
alone will make the machine pay for itself. 


“Its performance, smooth running and time- 
saving is wonderful.” 


The Cleveland Kleen-Kut 


Manufacturing Co., 
CLEVELAND, OHIO 




















The Latest Development in 
Sausage Cooking 


The Jourdan Process Cooker 


(Patent Pending) 
Not a Steam Box Not a Spray 
But a Temperature Controlled 


HOT WATER DOUCHE 


Perfected After Years of Experiments 








Cooks quicker and with absolute uni‘ormity 
on the rail—on the cage—on the stick; colors 
while cooking when desired. Product not 
touched by human hands. Saves time and 
labor—quickly pays for itself. Improves prod- 
uct both in quality and appearance. .Many 
other advantages make it a practical necessity 
in any sausage plant. 


Write Today for Full Details 


JOURDAN PROCESS COOKER CO., 814-832 W. 20th St., Chicago 
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The “Enterprise” No. 166 cuts 
6,000 Ibs. of beef per hour. 

The No. 166 is the most economical 
machine you can buy. Saves time, 
labor, and power. 

Gears are done away with. Pulleys 
are placed directly on socket shaft. 
Has babbited socket shaft with ten 
thrust collars. Prevents overheating 
and excessive wear. 


Lower your power costs; 
use “Enterprise” No. 166 


Distance from ring to floor is 2614 
in. Carrier can be run under chopper. 
Our fifty years’ experience designing 
and manufacturing choppers for 
every purpose is at your disposal. 
Write us about your problems. 

Chopper catalog, showing 72 sizes 
and styles of “Enterprise” Choppers, 
sent on request. 


The Enterprise Mfg. Co., of Pa., Philadelphia, U.S. A. 


No. 4 
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For Weighing in the Meat Plant 


Use the Right Scale 


a is a Chatillon Scale designed for 
each weighing operation. Use a scale of the 
correct design and capacity for your various 
operations. 


This Eliminates Losses from Weighing. 


Chatillon Thermoseal Scales are of scientific con- 
struction. Authorities admit they reduce to a mini- 
mum the element of friction prevalent in other types. 

Your work demands accuracy and speed of operation, 
to hold operating costs at a low level. In the meat 
packing industry Chatillon Scales have established an 
enviable record on these qualifications. 


ACCURACY—DEPENDABILITY—SPEED 


The Scale shown on this page is one of the popular 
types available for your work. 


If your supply house cannot furnish prices 
and full information, write to us direct. 


JOHN CHATILLON & SONS 


Established 1835 
85-99 Cliff Street New York City, N. Y. 


Manufacturers of Scales and Butchers’ Supptler 
1 
















Iron Recessed Plate Press 


Filter Presses 


FOR LARD & OIL REFINERIES 
BEEF EXTRACT, GLUE & 
SOAP MANUFACTURERS 








Tankage and Curb Presses 





PACKING HOUSE MACHINERY 


AND EQUIPMENT 





Write for Information and Prices 
William R. Perrin & Company 
Chicago, Illinois 


Fisher Building 





BEEF, HAM and SHEEP 


BAGS 


We Manufacture all kinds of Stockinette 
Cloth and Bags for Covering Meat 


Write Us for Information and Prices 


Wynantskill Mfg. Company 


TROY, N. Y. 


Fred K. Higbie Supply Co., Rep., 360 N. Michigan Ave., Chicago, Ill. 

























WANTED 
TANKAGE—AII Grades 
GEO. H. JACKLE 


New York 


40 Rector St. 








-HEEKIN CANS 


Heekin Lithographed Cans are permanent selling 
messages for your products, Heekin cans are 
durable, strong and reliable—no leakage, no loss! 
Packers recognize that a lithographed can builds 
sales—and most of them prefer Heekin Cans be- 
cause they are economical. There are Heekin 
Cans for every need. 

Our Package Design department will assist you in 
designing your can or label. Tell us your require- 
ments, Write today. y 


The Heekin Can Co. 


6th, Culvert.& New Sts., Cincinnati, O. 
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: 
: 
“PRAGUE SALT” 
: $20 Weekly Saved 
| Equals $1040 Yearly Trade Mark Registered 
Larger Savings than these are made 
with the 
Speedex Patented Casing Flusher Introduced by 
Besides, a cleaner casing is used for your : 
product which reflects in its appearance. 
: retary NOW Fast Safe Cure 
— 
- Remember the 
Packers Utility Co. semen a ay 
(Not Inc.) 
320 Beethoven Place 
Chicago 
L. <emue ; : | 
” ur Stockinette Bag for 
LAMB The 
protects the appearance and assures cleanliness. Griffith Laboratories 
Made in any size to suit your requirements. 
Details and prices furnished upon request. 
4103 S. La Salle St. 
FRED C. CAHN . 
305 W. Adams St., CHICAGO Chicago, Il. 
Selling Agent, 
The Adler Underwear & Hosiery Mfg. Co. ! 
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The Peppercorn and Diamond Brand Butchers Cutlery 





























TRADE MARK The World is flooded with Cheap imitations of Butchers’ Knives, many of which Established 
are of very little use for the purposes fer which they are made. Those that pay 1750. 
> and wear, giving the greatest satisfaction to the user, are those made from <a. nest Tam 
’ is 
rerrencors | J()HN WILSON’S World-RenownedDoubleShear Steel | 1926 
BRAND. Which are all Hand Forged and all the modern means of production being observed. THE BEST NOW. 
— They have stood the test for 176 years and the demand is greater than ever. opaans 
“ae sane 
. 435 




















4 H. BOKER & Co., Inc., Duane Street, NEW YORK. 
Works * Sycamore Street, SHEFFIELD, England. Agents : = Mav be obtained from all Storekeepers, 








seaman 





OQAKITE 
CLEANS 


better—cheaper—faster 


fp rengeen is an easy, quick way 
brite superintendents and pur- 

chosing agents of eorking plants 

out how to clean 

Selbora ham racks, trimming 
tables, meat choppers, floors 
and equipment better, cheaper 
and faster. Simply ask to have 
one of our service men call. He 
will demonstrate, under actual 
working conditions. Then com- 
pare resuits. A post card to us 
will bring him to you. No cost 
or obligation. 


OAKITE 


Industrial Cleaning Materials ns Methods 


akite 2 Tac. 






by 0 
20A Thames &t., New York, 





HEN ordering wrappers for meats, butter, and 
fish see that you get 


WEST CARROLLTON 


GENUINE VEGETABLE PARCHMENT 


We have been making WEST CARROLLTON 
GENUINE VEGETABLE PARCHMENT more 
than a quarter century and guarantee prompt serv- 
ice on a high grade product. Get our prices and 
samples. | 


The West Carrollton Parchment Co. 
West Carrollton, Ohio 





WihlesOn 


Chemicals 
Same. Loc] 


Anhydrous Ammonia 
Aqua Ammonia 
OF TUK dlems toler) 
Soda Ash 
Liquid Chlorine 
Bleaching Powder 


The MATHIESON ALKALI WORKS An, 
250 PARK Av. NCW YORK CITY 

















The Stockinet setine Process 


U. 8. Letters Patent No, 1,122,715, 


oll 


Trimmings 
Shrinkage 





Smoke Your Meats in Stockinets and Get Uniformity, Sanitation, 
SQUARE Butts and Appearance 


To get large sales, your Mr. Quality should have the assistance 
of Mr. Stockinet appearance 


Numerous Packers Throughout the Country Are 
Why Not You? ' 
For Further Particulars Write or Phone j 


Thomas F. Keeley, Licensor 
516 East 28th Street, Chicago, Ill. Telephone Calumet 0349 














Classified Ads are on Page 63 
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Sheep -- Beef 
Hog 





























=I. 


Cleaning plants located in all principal 
killing centers of the world 


ESTABLISHED 1853 


THE BRECHT COMPANY 


NEW. YORK | HAMBURG BUENOS AIRES ST. LOUIS 
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MANUFACTURED BY 
Established 1840 





“NIAGARA BRAND” Genuine Double Refined Saltpetre (Nitrate of Potash) 


Also Refined Nitrite of Soda. All Complying with Requirements of the B.A.I. 


BATTELLE & RENWICK 


and Double Refined Nitrate of Soda 


80 MAIDEN LANE 
NEW YORK 











VAN GEUNS BROS. 


Groningen, Holland 
Telegraph Addr. “Casings” 
are buyers of 


Hog Casings 


BECHSTEIN & CO., Inc. 


SAUSAGE CASINGS 
CHICAGO: 723 West Lake Street NEW YORK: 50 WATER STREET 
LONDON: 5 St, Johns St., Smithfield, E. C. Telephone Whitehall 9328 














OPPENHEIMER CASING CO. 























oo. York Importers and CASI 'G Wallingt 
ici : A ASIN ne 
Offers solicited ree atc le 
SHEEP | HOG | BEEF M. BRAND & SONS 
CASINGS SAUSAGE CASINGS 
Importers - Manufacturers - Exporters FIRST AVE. AND 49th ST. NEW YORK 
CALIFORNIA 


BY-PRODUCTS CO. 
‘ Main Offices Eastern Branch 
995 Market S&St. 461 Eighth Ave. 
SAN FRANCISCO NEW YORK 











cacy 





anil 





Hammett & Matanle 
CASING IMPORTERS 


23 & 2% ST. JONN’S LANE 
London, E.C.1. 
Correspondence Invited 


S. OPPENHEIMER & CO. 


Sausage Casings 
ag Dy the Wabash Ave. Lendon, 47 St. John &t., Gmithfield 
$—Laisenhot an St., Wellingten 


96-100 Pearl St., New York 











AUSTRALIAN Sheep and Beef CASINGS 
British Casing Co., Ltd. 


14 Casing Cleaning Factories Throughout Australia 


Dried Gut Sydney, Australia 





WEW YORK BUTCHERS’ SUPPLY CO.,Inc. 


SAUSAGE CASINGS AND 
SUPPLIES 
S13 Hudson St. NEW YORK, N. Y. 








EARLY & MOOR, Inc. 
—— SAUSAGE CASINGS oe Ses 
“The Skins You Love to Stuff’ 





Tel. Rhinelander 4817 


THE AMERICAN CASING CO. 
Importers and Experters 
Sausage Casings and Spices 
401-3 E. 68th St. New York City 








HARRY LEVI & COMPANY 


Importers and Exporters of Sausage Casings 





SA USAGE CASINGS 
Selected Hog and Sheep Casings a Specialty 
Ave. A., cor. 20th St., New York, N. Y. 





4856 South Halsted Street Chicago 
Schweisheimer & Fellerman Massachusetts Importing Company 
IMPORTERS and EXPORTERS OF Importers HIGH GRADE SAUSAGE CASINGS Exporters 








Los Angeles Casing Co. 


THE DRODEL CO., Inc. | 








Direct Importers of Russian, Persian, Chinese Sheep 
78-80 North Street and Hog Casings BOSTON, MASS. U. S. A. 














BUYERS OF 
Beef Crackling 
Calf Skins 





an ieee, aumenipeiene Import Sausage Casings Export 
Sausage Casings 336 Johnson Ave. Brooklyn, N. Y. 


CONSOLIDATED BY-PRODUCT CO. ~~ 


West Philadelphia Stock Yards 
30th and Race Streets 


| Shaap and, Hg. Cases 
Descriptions 


Gude “oles Geena 


IMPORTERS OF 
High Grade Hog and Sheep 
Casings 


Philadelphia, Pa. 
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THE 
CASING HOUSE 





“Always up to a Standard” 





Beatn. Levi & Co. inc. 


NEW YORK CHICAGO LONDON 
BUENOS AIRES HAMBURG WELLINGTON 
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Complies with Write fer Prices 


B. A.1. Requirements Ce Ren A Mitcates Immediate Deliveries 


Double Refined Nitrate of Soda 


Prompt Shipment 


STAUFFER CHEMICAL CO. SAN FRANCISCO SALT REFINERY 
452 LEXINGTON AVE., NEW YORK CITY SAN FRANCISCO, CALIFORNIA 


CHICAGO OFFICE: 111 W. WASHINGTON ST. 


[il mM SAYER & COMPANY, Inc. 


Peoria and Fulton Streets CHICAGO, ILL. 


Sausage Casings and Sausage Room Supplies 
New York London Hamburg Montreal Sydney Christ Church, N. Z. 


THE INDEPENDENT CASING & SUPPLY COMPANY 
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a Ser 1335-1347 West 47th St., Chicago Hammerbrookstr 63/67 2, Hamburg 
BASINGS PRODUCE ine. mor AUSAGE CASINGS | 





80% Pearl St. New York City 


Tel: Whitehall 7916-7917-7918 


Cleaners and Importers Sheep M. ETTLINGER & Co., Inc. 














and Hog Casings Importers, no ine heart por gene of ——— —. A large 
stock o nds of casings constantly on han 
ee eee eee Established 1903 12 COENTIES SLIP, NEW YORK 























gahys Selected Sausage Casings 
U CAREFULLY Hog: -Beef.- Shee UNIFORMLY 
CLEANED P SELECTED 

The Cudahy Packing Co. U.S.A. Ill w. MONROE ST. CHICAGO, ILL. 











Sewed Casings Exclusively 


National Specialty Co. 
F. M. Ward, Pres. 





























61 E. 32nd St. Chicago, Ill. 
J. H. BERG CASING CO. 
Importers Sausage Casings Exporters 
946 W. 33rd St. Chicago, IIl. 
People prefer packaged foods 
because of cleanliness and 
identification. Use the 
uae att nding ce Thomson & Taylor Company 
sausage meat fresh and clean. Recleaned Whele and Ground 


Your trade-name on this 
package .in color will definite- 
ly identify your product at 
the point of sale. It builds 


Spices for Meat Packers 


CHICAGO, ILLINOIS 














aincayine cages sciagstird SAUSAGE 
use the STUFFING 
TABLE 


Made in any size required 
with monel metal or gal- 















angle legs. Built with pitch 
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| Sells Its Contents | 





Let us quote you 


MARKET FORGE Cco., Everett, Mass. Write for our catalog 


Making Trucks and Racks Since 1897 
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C-SS-N THE ELEVATOR 
IS A LOST ART 


In those plants, packing houses, hospitals, stores, jails, hotels, gas 
works and other places where “The Old Man” has been smart enough to 


“Hook ’Er to the Biler” 


Constant Inspection 
Constant Adjustment 
Constant Replacement 
Constant Shut Downs 
Are Constant Causes of Profanity ; 
The Ridgway, Elevator is the only elevator that should ever be con- 
sidered by 
Presbyterian Elders 
Baptist .Deacons 
Methodist Stewards 
Episcopal Vestrymen 
Quaker Preachers! 
or any other Outstanding Religionist who desires to keep in good stand- 
ing in his denomination. 
The Ridgway Elevator is never touched from one year’s end to the 
other by words or hands! 
If you think this ad is all “Bunk” and Persiflage just ask this bunch of 
24 of some of the Biggest and Best. You know them. 


Standard Oil Co. International Harv. Co. Remington Typewriter Co. 
Cluett, Peabody & Co. Standard Underground George Kern, Inc. 
H, J. Heinz Co. (‘57°’) Cable Co. Procter & Gamble Co. 
Miller & Hart John Wanamaker ge 4 Soap) 
Packard Motor Car Co. John Morrell & Co. E. du Pont de Nemours 
United Gas Imp. Co. Christie Brown & Co. “a3 Co. 
Larkin & Co. (Buffalo) oie | Unieu States Gov't 
General Electric Co. Firestone Tire & Rub. Co. Sears, Roebuck & vd 
Penn. R, R. es tae Gas Co. United States Steel Co 

(N. Y¥.) Dow Chemical Co. 


You will bless the day you reacted to this yell! 
“HOOK ’ER TO THE BILER” 


Craig Ridgway & Son Co. 


Over 3,000 in daily use COATESVILLE, PA. 
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The surest way to hold a soft job is 
to put a lot of hard work into it. 


We put a lot of hard work into K.V.P. Genuine Vegetable Parch- 
ment but it has paid us in satisfaction and pays our customers in the 


The things in this world that come by chance, go by 
chance. Hard Work and Know How, constitute a 


K.V.P. GENUINE VEGETABLE PARCHMENT 
is the Packer’s delight and his customers’ satis- 


KALAMAZOO VEGETABLE PARCHMENT (0, 






18 THE NATIONAL PROVISIONER October 9, 1926, q 













Arm ours 


ANHYDROUS 
AMMONIA : 





< 


ol 


| 























Ins 
whi 
Ho 
1 
Our Anhydrous Ammonia is manufactured at sus 
new plant now located at Niagara Falls, New oe 
York. ws 
—Now tin 
tim 
Of all the processes employed in the manufac- pac 

Produced ture of Anhydrous Ammonia that used in the 
at manufacture of ours, is the latest and the best. te 
New Contamination, present in Ammonia manu- 1 
factured under the old method, is not to be found om 
Plant in our new product. Do not be misled by state- 
po ments to the contrary. tio 
one 
Ni Fall We guarantee our Anhydrous Ammonia to be mh 
, tagara Falls, free from moisture, and impurities that prevent in: 
New York maintenance of desired low temperatures, and is ing 
sold subject to consumer’s test before attaching = 
cylinder to machine. ent 
Send your orders to Ar- a 
mour and Company wh 
wrieesan located in Mein You want and need the Best Am- the 
Offies ad + a ~e monia. We have it! Stocks of 50 ple 
ce, Chicago, Illinois. lb., 100 1b., and 150 1b. cylinders in 
carried in all large distributing val 


centers. 


ARMOUR AMMONIA WORKS me 








Owned and Operated by 
ARMOUR 48D COMPANY D 
of 


GENERAL OFFICES, CHICAGO pre 
























Copyright, 1926, by The National Provisioner, Inc. 


NATIONAL PROVISIONER 


Title Registered in U. S. Patent Office. 


OFFICIAL ORGAN OF THE INSTITUTE OF AMERICAN MEAT PACKERS 


PUBLISHED EVERY SATURDAY 


Entered as second-class matter at the post office at Chicago, Ill., under the act of March 3, 1879. 








Vol. 75 





Chicago and New York, October 9, 1926 


No. 15 











Plans for Packers’ Convention 


A large and enthusiastic crowd oi 
meat packers is expected at the 
twenty-first annual convention of the 
Institute of American Meat Packers, 
which will meet at the palatial Drake 
Hotel in Chicago, October 22 to 27. 

That the enthusiasm will be well 
sustained throughout the meeting is 
indicated by the exceptionally inter- 
esting program of valuable and prac- 


tical talks on subjects which are of: 


timely interest to every progressive 
packer. 
Covers Entire Industry. 

Realizing that the members come 
for business purposes and expect to 
profit by their trip, officials of the 
Institute have anticipated this atti- 
tude by planning a convention which 
should leave little to be wanted. In 
an orderly manner the focus of atten- 
tion is shifted by the program from 
one phase of the business to another, 
covering the present situation and the 
probable developments of the future 
in a most comprehensive and interest- 
ing way. 

For the recreation hours, full ad- 
vantage has been taken of Chicago’s 
entertainment possibilities. 

Members, associate members, and 
the ladies of their immediate families 
who come to this convention will find 
that their wishes for business: and 
pleasure have been forseen by those 
in charge of the convention, and a 
valuable time should result. 


The Convention Program 


In addition to the Sectional Meetings, 
the Public Conference, and the entertain- 
ment features of the convention, which 
no one should miss, there will be four 
general sessions devoted to specific pack- 
inghouse subjects. 

The first of these sessions will be held 
on Monday morning, October 25, at the 
Drake Hotel. Oscar G. Mayer, President 
of the Institute, will welcome the members 
present and then will give the President’s 
annual address, which will include a brief 
summary of the more important achieve- 
ments of the Institute’s Committees and 
Staff Departments, a review of the situ- 
ation in the live stock and meat situation, 


and a summary of the problems which the 
packing industry is facing. 

W. W. Woods, Executive Vice-President 
of the Institute, will talk next, reporting 
on the program which the Institute has 
been offering to its member companies and 
touching on new ways in which the indus- 
try can increase its effectiveness. 

The annual report of the treasurer will 
be delivered by John T. Agar. 

Awards for Long Service. 

Gold and silver jubilee buttons then will 
be awarded to employees who have seen 
long service in the packing industry. The 
session will close with the appointment of 
convention committees by the president. 

A special lyncheon at one dollar a plate 
will be made available by the Drake imme- 
diately after the meeting. 

At the second session, on Monday after- 
noon, the subject will be “The Situation 
and Background of the Meat Industry as 
It Enters the Coming Year.” There will 
be three widely-known and able speakers. 

F. Edson White, President of Armour 
and Company, will discuss the pork busi- 
ness. Mr. White is one of the most widely 
known packers in the industry and his talk 
should be of great interest. 

The beef business will be covered by 
William Diesing, vice-president of The 
Cudahy Packing Company, whose long and 
successful experience in the industry have 
fitted him well to discuss this important 
subject. 

John W. O'Leary, president of the U.S. 
Chamber of Commerce, will discuss the 
general business situation. A comprehen- 
Sive presentation of conditions in business 
will be made by this capable speaker. 

What promises to be one of the most 
beautiful and interesting dinners ever 





Reserve Your Room 


All members and _ associate 
members who are planning to 
attend the Institute convention 
should send their requests for 
hotel reservations to the Drake 
Hotel, Chicago, immediately, to 
assure themselves and the -Insti- 
tute of a maximum of con- 
venience in completing arrange- 
ments. 











are Complete 


arranged at the Convention will occupy 
the evening hours. It will be held at the 
Drake. There will be dancing by the 
diners and entertainment. 

The feature of the third session, on 
Tuesday morning, will be a discussion of 
“The Model Packing Company of 1930.” 
Packinghouse experts will look into the 
future and picture the sales, personnel, and 
financial policies of a model packing or- 
ganization four years from now. This 
general session should not be confused 
with the sectional meetings on a similar 
subject, “The Model Packing Plant of 
1930.” 

A. H. Carver, of the Industrial Relations 
Department of Swift & Company, will 
point out the changes which progress 
probably will have been made in organiza- 
tion and training of personnel. Present 
activities in the industry indicate clearly 
that there will be significant changes. 

How increased experience and intensive 
competition may alter present merchan- 
dising and sales policies will be pictured 
by W. F. Schluderberg, president of the 
William Schluderberg-T. J. Kurdle Co. 

J. H. Bliss, Chairman of the Institute’s 
Committee on Accounting, will discuss the 
accounting methods and financial policies 
of 1930. 

Reviewing Institute’s Progress. 

Progress made during the past year by 
the Institute along educational, practical, 
and scientific lines, by means of the Insti- 
tute Plan Funds, will be reviewed at the 
fourth session on Tuesday afternoon by 
leaders in the Industry who have guided 
this valuable work. 

Thomas E. Wilson, Chairman of the 
Institute Plan Commission, will preside at 
this meeting and also will talk on the 
Institute’s development program. 

“Operating Economics and Operating 
Development in the Packing Industry” will 
be discussed by R. F. Eagle, Chairman of 
the Institute’s Committee on Packinghouse 
Practice and Research. Dr. Eagle will re- 
port on the standardization program, the 
development of authoritative packinghouse 
literature, and other activities carried out 
under the guidance of the Committee. 

P. D. Armour, Chairman of the Commit- 
tee on Educational Plans, will talk on 
“Personnel Development,” covering the 
progress made in the Institute’s program 
of training courses for packinghouse em- 
ployees at the Institute of Meat Packing 
in Chicago and the courses in other pack- 
inghouse centers. 

A talk on “Scientific Development” wili 
be made by Arthur Lowenstein, Chairman 
of the Committee on Scientific Research. 
He will tell of the results of studies on 
curing and similar problems. 


Awarding Idea Prizes. 
Following these talks, H. P. Henschien, 





20 


Chairman of the Special Committee on 
Prize Contest for Ideas, will announce the 
winners of the 1926 contest for the $1,000 
appropriated from the Institute Plan Fund 
for prizes for packinghouse employees. 
The contest was conducted under the 
guidance of the Committee on Packing- 
house Practice and Research. . 

Charles E. Herrick, former president of 
the Institute, personally will award the 
Charles E. Herrick Cup to the winner of 
first prize in the contest. The replica will 
be given to the winner and the original 
displayed at Institute headquarters. 

The annual election of officers will close 
this session. 


Entertainment Features 


“The Vagabond King,” which probably 
is the biggest success on the stage in 
Chicago at this time, following an equally 
successful run in New York, has been 
selected as the attraction for the theater 
party arranged for the ladies who come 
to the Institute convention. 

Excellent seats have been obtained for 
the performance on Wednesday night, 
October 27. Members of the Institute 
have been requested to send in their or- 
ders promptly, since the supply of choice 
tickets necessarily will be limited. 

Chicago theater-goers have praised “The 
Vagabond King” in an enthusiastic man- 
ner. A dramatic critic on a Chicago news- 
paper said of the play: “Applause swept 
the theater last night in gusts and gales 
after every climax, reaching to cyclonic 
proportions after the ‘Song of the Vaga- 
bonds’ ”. 

Dennis King is the star of the cast. He 
has many splendid past performances to 
his credit. t 

Plans for the entertainment features 
have been made by Lester Armour, chair- 
man of the Committee on Banquet and 
Entertainment, and his Sectional Chair- 
men: Mrs. R. H. Gifford, who is in charge 
of the plans for the ladies; Paul I. Aldrich, 
Editor of THe Nationat Provisioner, who 
has made arrangements for the music and 
entertainers and R. D. MacManus, who is 
making the banquet and dinner arrange- 
ments. 

The Concert and Tea. 

The concert and tea at the Drake Hotel 
on Sunday afternoon, October 24, is the 
first of the convention entertainment fea- 
tures. Special musical talent has been ob- 
tained for this event. ; 

A dinner with dancing and entertain- 
ment will be held in the Drake Hotel on 
Monday night. With only nominal ex- 
pense to the Institute or its members, 
special lighting effects costing thousands 
of dollars are being designed for this 
party, and the best orchestra and enter- 
tainers obtainable will enliven the evening. 
Invitations are extended to all members, 
associate members, ladies of their immedi- 
ate families, and guests of the convention. 

While the ladies are enjoying the 
theater party on Wednesday night, the 
men will be enjoying the annual banquet. 
The grand banquet hall of the new Palmer 
House will be the scene of the banquet. 
There will be ample room for everyone. 
There will be two fine speakers and an- 
other “peppy” orchestra, besides a meal 
which will please everyone. 

Members of the Institute will be ad- 
vised regarding the exact time of the vari- 
ous events, prices of tickets and how to 
get them, and other details before they 
leave for Chicago. 

Mrs. Gifford has requested that all ladies 
register when they reach the hotel so 
that they can receive the last minute in- 
formation about the entertainment events 
and can keep in touch with the ladies’ 
party. 
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Order Extra Copies Now 


Packers’ Convention 
Number 


This issue dated October 30, 
1926, will contain the only com- 
plete and official report of the 
Annual Convention of the Insti- 
tute of American Meat Packers, 
to be held at the Drake Hotel, 
Chicago, Ill., October 22-27, 1926. 

Order in advance. 50c per 
copy. No orders accepted after 
Oct. 20. 

Address THE NATIONAL PRO- 
VISIONER, Old Colony Bldg., Chi- 
cago, Ill. 











The Public Conference 


All packers, ladies, and others register- 
ing at the Institute convention will be 
invited to attend the Third Public Confer- 
ence on Education and Industry at Mandel 
Hall, University of Chicago, on Wednes- 
day, October 27, the third day of the con- 
vention period. 

Widely-known industrial and financial 
leaders will discuss “The Outlook for 
1927.” The conference will be held under 
the joint auspices of the University and 
the Institute, with the co-operation of.the 
Chicago Association of Commerce, the 
Commercial Club of Chicago, and the In- 
dustrial Club of Chicago. 

Specially chartered busses will leave the 
Drake Hotel Wednesday morning for the 
convenience of the packing delegation, and 
will return after the afternoon session of 
the Conference. 


Well-Known Speakers to Talk. 


Several of the speakers will discuss in- 
dustries which are directly connected with 
the meat packing industry and their 
opinions should be valuable to packers for 
that reason. Both the ladies and the men, 
however, should find the presentations 
enjoyable as well as informative. Every- 
one present will be the guests of the Uni- 
versity at a buffet luncheon to be served 
between the morning and afternoon ses- 
sions by the University in honor of the 
speakers. 

The names of four speakers have been 
announced so far. Dwight W. Morrow, 





Help Get Reduced 
Fares 


If 250 packers obtain and turn 
in at the convention certificates 
from the railroads on which they 
travel to Chicago, everyone will 
be able to return home on the 
same railroad for half fare. 

Get a certificate when you buy 
your ticket and be sure to turn 
it in and help everyone save 
money. 
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member of J. P. Morgan & Company, will 
discuss “Finance.” Mr. Morrow is one of 
the leading authorities in the country on 
the financial situation and is an excellent 
speaker. a 

Fred W. Sargent, president of the Chi- 
cago & Northwestern Railroad, will talk 
on transportation. As the head of one of 
the largest railroads in the country, Mr: 
Sargent is in position to speak with 
authority on that important factor in 
business. 


“The Oil Industries” will be the subject 
of W. F. Farish, president of the Ameri- 
can Petroleum Institute. Mr. Farigh is a 
practical oil man and is thoroughly familiar 
with conditions in that important industry. 

To Discuss Automobile Industries. 


Edward S. Jordan, president of the 
Jordan Motor Car Company, will discuss 
“The Automobile Industries.” Mr. Jordan 
is a splendid talker and is one of the best- 
posted authorities in the automobile 
business. 


Names of other speakers will be an- 
nounced later. 


Sectional Meetings 


Four Sectional Meetings for packing- 
house department heads will be held by 
the Institute on October 22 and 23 in con- 
nection with the coming convention. 

These meetings, which have been held 
for the last two years, have become ex- 
tremely popular with the specialists in the 
industry, who welcome the opportunity to 
get together and discuss mutual problems. 

Men who are interested in timely 
developments in any of the following 
branches of the packing business will find 
a meeting scheduled for them: Operating, 
Purchasing, Engineering, Construction, 
Sales, Advertising, Credits, Collections, 
Curing, Chemical Control, Live Stock. 

Programs and speakers for all meetings 
but the Purchasing Section have been an- 
nounced previously. An interesting meet- 
ing has also been planned for the pur- 
chasing agents. 


Purchasing Committee to Meet. 


Packers who attend this meeting also 
are invited to attend a meeting of the In- 
stitute’s Committee on Purchasing Prac- 
tice which will be held on the morning of 
the same day in the Institute offices. This 
will give packers and their purchasing 
agents an opportunity to understand bet- 
ter the functions of the committee and the 
significance of the money-saving price ar- 
rangements which it makes available to 
member companies. At this meeting, the 
Committee will pass on important new ar- 
rangements. 

Other sections will meet as follows: 

Joint meeting of Operating, Engineering 
and Construction Sections to discuss “The 
Model Packing Plant of 1930” Friday 
morning and afternoon and Saturday 
morning, October 22 and 23. 

Joint meeting of Sales and Advertising 
Section and Credits and Collections Sec- 
tion Friday afternoon, October 22. 

Live Stock Section Saturday afternoon, 
October 23. 

All packers attending meetings are 
urged to send in their requests for hotel 
reservations to the Drake Hotel sufficient- 
ly in advance to assure themselves of 
accommodations. 
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Rendering Methods That Make Money 


New Improvements in Dry Rendering 
Which Overcome Difficulties of 


Operation 


Formerly 


Encountered 


IV — How the Dry Method Has Been Improved 


In the rendering of edible or in- 
edible products, the renderer’s prime 
#hterest is to preserve within the fin- 
ished product the maximum value in 
color, flavor, odor and stability. 

In the residue from the melting of 
the fats, the chief aim is to see that 
the ammonia, protein and palatability 
of the cracklings are maintained to 
the highest degree. 

All of these things are accomplished 
through the dry rendering of edible 
or inedible fats, according to the ad- 
vocates of the system. In addition, it 
is said to eliminate odors in and about 
the packing plant, because all material 
must be handled in a strictly fresh 
condition. 

The process has gone through many 
changes since it was put into oper- 
ation a few years ago. It is now be- 
lieved to be complete and to be fool- 
proof in operation. 


Points Claimed for Method. 


The following advantages are 
claimed for the dry rendering system: 

1. Product fresh from the slaugh- 
tering floor can be handled by the 
use of small units. 

2. The danger of oxidation is mini- 
mized. 

3. All of the ammoniates so valu- 
able in the product are saved by this 
method, making a highly palatable 
and higher priced product than tank- 
age. 

4. All of the fat is saved, none of 
it being lost in the tank water. 


5. The system is so operated that 
unpleasant odors are eliminated and 
employees raise no objection to work- 
ing in the tank house. 

Overcoming Scorching of Fat. 

The most serious early objection to 
the dry rendering system was the 
scorching of the fat after all the mois- 
ture had been eliminated from the 
product. Where old type machinery 
is used this difficulty is still present, 
but the new improvements are said to 
completely overcome the difficulty. 

One of the principles of wet render- 
ing has been adopted for this purpose. 
This is the use of live steam and the 
moisture from the product, which are 
imprisoned in melters, and used to 
overcome trouble from scorching. 

The latest improvements in dry 
rendering are said to make the proc- 
ess simple and free from unnecessary 
complications, both in machinery and 
methods. 


The following articles describes the ad- 
vantages of the newly improved dry render- 


ing processes in the separation of fat from 
the tissues, bones, etc. 


The first article in the series described a 
late Lachman “ the po reneetnn math. 
od, known as new rrigan Jie 
appeared in THE tNATIONAL RO ISIONER 
of April 25, 1925. 

The second, in THE NATIONAL PRO- 
VISIONER of January 23, 1926, dealt with 
what is known as the Laabs system of steam 
vapor rendering. 


The third, discussing the dry aneaeins 
method in ‘detail, appeared in HE NA- 
TIONAL PROVISIONER of April 1926. 


Late Improvements in Dry 
Rendering 
By John P. Harris. 


A great educator once said that evoiu- 
tion is up from the complex, toward the 
perfection of simplicity. 

And in packinghouse practice we find 
this to be increasingly true. Particularly 
so in that process which is commonly 
known as dry rendering. A degree of per- 
fection has come, after the usual time of 
experimental endeavor, through reducing 
the process to simple, easily-operated 
principles, and through the application of 
simple though strong and sturdy equip- 
ment and machinery, designed and con- 
structed to be as near “foolproof” as is 
possible in this kind of process. 

True development of this, as well as 
all other plant processes which are de- 
signed for the upbuilding of an industry, 
requires above all patient, unchanging 
devotion to the fundamental and basic 
principles underlying the process, and 





Which is Best ? 


What system of rendering 
either edible or inedible product 
is best? 

This is a question many pack- 
ers and renderers ask them- 
selves. 

Because of the wide use of 
rendering equipment, THE Na- 
TIONAL PROVISIONER is attempting 
to present an accurate idea of 
the different systems, so that 
buyers can decide for themselves 
which is best adapted to their 
needs. 

The wet system is the oldest 
type of rendering. This is still 
in wide use. 

Then there is the new dry sys- 
tem which is growing increas- 
ingly popular; and the combina- 
tion of the wet and dry systems 
which has a large following. 


The accompanying article discusses 
the new ‘improvements in dry render- 
ing, which it advocates claim make it 
“fool proof’. 











adherence to them in efforts toward im- 
provement, for deviation leads toward 
complication and inefficiency. 

Basic Fundamentals of Dry Rendering. 

Every packer is interested in dry 
rendering, because sooner or later he is 
likely to install it in its simplified and 
perfected form. So this article is given 
over to a discussion of and a clearing up 
of fundamentals, stripping packinghouse 
practice of the “hokum” which some of 
the old timers occasionally used, because 
they had a false impression that their 
positions were thus made more secure. 

In order to clearly appreciate and grasp 
these fundamentals, let us briefly and non- 
technically analyze them, and consider 
what we are setting out to accomplish, 


and what enemies we must guard against 
and overcome. 


Composition of Fats and Offal. 

In rendering all materials, from raw 
fats to offal, including all parts termed 
inedible, the primary fundamental— 
QUICK HANDLING—must be observed. 

It has been truly said that, in the 
slaughtering of all animals, and in the 
manufacture of all meat products, we are 
engaged in a race between the decomposi- 
tion of product—due to the action of 
bacteria ever-present in the bodies of the 
animals, as well as in the very air about 
us, and exceedingly active at normal body 
temperature—and the preserving effects of 
chilling in the case of fresh meat products, 
and heat-treating in the case of fats and 
offal. 

From the moment life departs from the 
body of the animal, this army of bacteria 
swoops down upon the carcass to prey 
upon it without resistance from the 
animal itself. 

So this time element in handling is of 
first importance. Fats, which consist of 
the triglycerides of fatty acids, occur in 
the animal’s body, closely in combination 
with nitrogen (commercially termed am- 
monia or protein) bearing products, bone, 
etc., and that process of separating the 
fats from these other elements is known 
as rendering or melting. 

Animal fats occur in nature, sweet and 
neutral in flavor and odor and white or 
a natural butter color, and with the fatty 
acids bound to an equal proportion of glyc- 
erine (triglycerides). But when bacteria 
causes decomposition, fatty acids begin to 
split away from the glycerine, and these 
split fatty acids are then known as free 
fatty acids. 


What Do We Strive for in Rendering? 

If we could preserve the fats absolutely 
intact during the process of manufacture, 
they would be without a trace of free fatty 
acids, sweet and neutral, odorless, and 
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perfectly colorless save for the natural 
butter color of certain beef fats. 

Such production is theoretically but not 
practically possible. It is most closely 
approached in the manufacture of neutral 
lard and oleo stock, and it should be noted 
that these two processes of manufacture 
are the simplest of all rendering or melt- 
ing operations. 

As far as the nitrogen-bearing products 
of rendering are concerned, their value lies 
in the amount of nitrogen (ammonia, 
protein) which can be preserved in them. 
Also the degree of palatability affects the 
value, even in those products termed in- 
edible, as they may be used for animal 
food. 

We are, then, fundamentally concerned 
(in rendering or melting) in preserving 
within our finished products the maximum 
value in color, flavor, odor, stability 
(absence of free fatty acids) in our fats, 
and of ammonia, protein, and palatability 
in the cracklings or tankage. Yet, at the 
same time we must consider practical 
mechanical means by which these desired 
maximum results may be attained at the 
lowest operating cost. 


Enemies of Fats and Cracklings. 

Chief among the enemies of fats and 
cracklings is bacterial decomposition, 
whose ravages we have already discussed. 

Every moment elapsing between the 
animal’s death and the processing of the 
product is actually important, and the 
lapse of a few hours often means the 
building up of from one-half to several per 
cent of free fatty acids, discoloration, un- 
pleasant odor in the rendered fat, loss of 
nitrogen (ammonia, protein) and palatabil- 
ity in the cracklings. 

The other most important enemy is 
oxidation, which is generally produced by 
absorption of the oxygen in the air, for 
which the fats have great affinity at high 
temperatures. This oxidation produces 
rancidity (generally without any corre- 
sponding rise in free fatty acids), accom- 
panied by a repellant odor in both fats and 
cracklings, and by a sharp darkening in 
color. 

Mechanical Equipment in Rendering. 

We come now to the mechanical process 
of separating fats from the tissue, bones, 
etc., to which they are bound or with 
which they are closely associated in the 
body, designated as rendering or melting. 
Regardless of method, such separation is 
effected by the application of heat to the 
raw product. 

Where raw fats only—such as leaf fat, 
caul fat, etc—are rendered, simple melting 
at the lowest possible temperature (neutral 
lard and oleo stock) has proven most 
effective. These products more nearly 
approach perfection than any other 
rendered fats, since they preserve the 
neutral flavor and odor, and contain only 
a trace of free fatty acids. 

So, theoretically, all rendering should 
proceed at very low temperatures (under 
160 degrees F.), but from a practical 
operating standpoint this is impossible. 


History and Development of Rendering. 


Wet rendering with live steam in closed 
pressure tanks provided the early packer 
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—beset with a multitude of operating 
problems—with a simple, convenient 
method of disposing of his tremendous 
volume of fats and offal. A fair product 
could be obtained when operating in a 
crude way, and without properly preparing 
the products to be rendered. So this wet 
method was long accepted as standard, 
and attempts were made to improve it 
rather than to devise a more satisfactory 
system. 

Comparatively recently came the first 
complete continuously-operated and satis- 
factory dry rendering, installed at one of 
our largest packing plants. 

Dry rendering is, we believe, basically 
and fundamentally right. And it should 
be noted that it stresses those funda- 
mentals which we have already brought 
out as being most important. 

(1) It provides small units for handling 
the product fresh from the slaughtering 
floor. 

(2) Cooking proceeds in closed tanks, 
minimizing danger of oxidation while 
cooking. 

(3) All of the 40 per cent of ammoni- 
ates which go into solution in the tank 
water when wet rendering, and which is 
either lost, or else recovered at great 
trouble and expense, is recovered com- 
plete, and the resultant cracklings are 











Do You Know? 


How are your hogs cutting out, 
Mr. Packer? 

Do you know, or do you mere- 
ly guess—and hope you are 
coming out all right? 

Under presént conditions, the 
wise packer will make a test of his 
hogs every day. Overhead has a 
bad habit of eating up all the 
profits unless you watch it closely. 

By using THE NATIONAL PRo- 
VISIONER’s Short Form Hog Test, 
you will: know how you stand. 
Fill it out with your own figures 
and see where you come out! 

Know what you are doing, and 
dodge the “pawnbroker’’! 
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most palatable and naturally command a 
high price. 

(4) With the wet system a considerable 
quantity of the rendered fat is entrained 
in the tank water, and is never recovered, 
while all of this is saved in dry rendering. 

(5) Best of all the tank house, which 
had become “the skeleton in the closet” 
of the packer, whence vile odors emanated, 
branding the packer as a nuisance, and 
often causing him untold trouble, became 
a sweet-smelling, easily-operated depart- 
ment in which any man might be proud 
to work. So, for wise packers the prob- 
lem of odors has ceased to exist. 


Operating Difficulties Encountered: 


Naturally, dry rendering did not spring 
forth as a finished and perfected system 
all at once. Early installations had the 
objection that the rendered fat was 
darkened, likely to be’ due to overcooking 
and to carbonization or scorching of the 
fats and cracklings due to cooking after 
all of the moisture had been exhausted 
from the melter. This difficulty still exists 
in installations which do not have the ad- 
vantage of the latest improvements. 

Such carbonization or scorching is 
naturally impossible in the case of wet 
rendering, because scorching cannot exist 
in the presence of live steam and moisture. 

So melters were designed to imprison 
sufficient live steam and moisture, gener- 
ated by the product itself, within the 
melter, during the processing, to guard 
against the possibility of scorching. Cook- 
ing now proceeds under pressure, which 
has the additional advantages of more 
thoroughly digesting the product, thus ef- 
fecting a better separation between the 
fat and tissue, and makes for a more com- 
plete exclusion of air. 


What is Needed in Equipment. 


The prospective purchaser of dry 
rendering equipment—and every packer 
who does not now possess such equipment 
is a potential purchaser—should clearly 
bear in mind the fundamentals brought 
out above. 


Briefly summarizing, the basic funda- 
mentals are as follows: 

(1) Quick handling of product, and im- 
mediate processing of product after 
slaughtering. 

(2) Thorough washing and cleansing of 
offal and fats before rendering. 

(3) Employment of the strongest, 
sturdiest, best-designed equipment avail- 
able. 

(4) Rapid agitation is an important 
feature, and is reflected in the highest 
yield and the best product. 

(5) Exclusion of air during processing, 
minimizing danger of oxidation, with 
attendant rancidity. 

(6) Maintaining moisture as steam 
vapor in the product while processing, 
thus eliminating danger of carbonization 
(scorching). 

(7) And, finally, make the process 
simple and free from all unnecessary 
complications, both in machinery and 
methods. 


NOTE—Mr. Harris is chemical engineer in 
charge of the rendering department sales for 
The Cincinnati Butchers’ Supply Company, 
with headquarters at the U. S. Yards, Chi- 
cago, Ill. 
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Pork Production in the World War 


Part Played by American Packer 
and Producer in Feeding World 
Both During War and Afterward 


VI—Allotments to Packers 


Buyers required to submit Statement of 
Needs Each Month—Orders allotted am 
50 Pac Houses—Work of Frederic 

er Major E. lL. Roy in Meat Di. 
vision of Food Administration—Agreements 
and contacts with Agricultural bw layne | 
Committee depended upon to Stimulate 
Stabilize Hog and Pork Industry. 

This is the sixth in a series of reviews 
of the book on “American Pork Production 
in the World War,” by Dr. Frank M. Surface, 
who was economic adviser to the Federal 
Food Administration. (A. W. Shaw Co., Chi- 
cago & New York.) 

For the first time the inside history is told 
of the part played by the meat packer and 
the meat producer in the world war and the 
times that followed it. 

Documents and correspondence never be- 
fore made public are taken up in this story, 
and some interesting incidents and com- 
ments made known. 

THE NATIONAL PROVISIONER has the 
serial rights to the republication of this book, 
and these reviews will appear from week 
to week until the entire story has been told. 


The method of procedure worked out 
for pork products by the Division of Co- 
ordination of Purchase was briefly as fol- 
lows: 

On or before the fifteenth day of each 
month, each buyer, including APEC, the 
Army, Navy, Marine Corps, Belgian Re- 
lief, and the Red Cross, was required to 
furnish to the Division of Coordination 
of Purchase of the United States Food 
Administration a statement showing its 





MAJOR ERWIN L. ROY. 
(Cross, Roy & Saunders, Chicago.) 


Head of Meat Purchase Section, U. S. Food 
Administration. 


actual requirements for the following calen- 
dar month and for which the buyer was 
ready to contract for shipments to be made 
during that calendar month. 

The Division of Coordination of Purchase 
tabulated these actual requirements and ar- 
ranged to have them allotted among the 
packers who were able and who desired to 
participate in these government orders. 

After the allotments were made and ac- 
cepted, each buyer was tendered through 


the Division of Coordination of Purchase, 
the quantities covering his approved re- 
quirements. The buyer was required to give 
an immediate acceptance or refusal. If ac- 
cepted, the buyer confirmed the order, fur- 
nished shipping instructions, and carried on 
other transactions with the seller direct. 

The prices which were to apply to ship- 
ments during the succeeding month were 
ascertained at a conference of the interested 
parties held in the office of the Meat Divi- 
sion of the Food Administration on or 
about the 25th of each preceding month. 

Each buyer was required to furnish, in ad- 
dition, a monthly statement showing his esti- 
mated requirements for the next five calen- 
dar months. This permitted the Food Ad- 
ministration to make tentative plans cover- 
ing the pork situation in the succeeding 
months. 

Allotment of Purchases to Packers. 

After the actual requirements for a given 
month had been submitted, by each of the 
buying agencies, to the Division of Coordi- 
nation of Purchase, these were tabulated and 
forwarded to the Meat Division of the Food 
Administration, which had established of- 
fices in Chicago. The Meat Division then 
proceeded to allot these requirements 
among the various packers who desired to 
participate. 


For the foreign orders, these allotments 
were made on a different basis, according 
to whether the product was for a Conti- 
nental country of Europe or for Great 
Britain. The reason for this was that the 
British market required a special product, 
cut and cured differently from either that 
for our domestic market or for the Conti- 
nental trade. Many packers who had not 
been exporting to Great Britain were not in 
a position to meet these requirements. 

The general basis of allotment in the case 
of all pork meats exported to the Continent 
and for all lard, whether to the Continent 
or Great Britain, was the average number of 
hogs killed during the three years 1915 to 
1917. New concerns were given an allot- 
ment on the basis of their 1917 kill. The 
amount of business allotted to each packer 
was based on the combined orders from all 
countries concerned and not a proportion of 
each separte country’s business. 

The allotment of pork meat exports to 
Great Britain was based on the relative 
volume of business of the several packers in 
the English market during 1916. 

Fifty Packers Shared Business. 


Altogether there were some 50 different 
packing houses which shared in the allot- 
ment of this foreign business. In the case 
of most pork products, the five large pack- 
ers, Armour, Swift, Cudahy, Morris and 
— did between 40% and 50% of the 
total. 

In addition to these definite agreements 
with the trade, the Food Administration was 
in constant touch with producers through 
various committees and_ representatives. 
Early in 1918 this contact was more firmly 
established through the appointment, jointly 
by Mr. Hoover and Secretary Houston, of 
an Agricultural Advisory Committee un- 
der the Chairmanship of the Hon. H. C. 
Stuart, former Governor of Virginia. 

This committee was frequently called upon 
to advise the Administration regarding prob- 
lems which affected the farmer or the farm- 
er’s interests. The committee kept in touch 
particularly with the hog problems, and at a 
later time it formed-a Live Stock Subcom- 
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mittee to give more specific attention to this 
and related problems, The committee also 
frequently requested other representatives 
to sit with them in the consideration of spe- 
cial problems. 

To Stabilize Pork Industry. 


It was through these agreements and con- 
tacts that the Food Administration pro- 
posed to stimulate and stabilize the hog and 
pork industry. It was an enormous under- 
taking to attempt to substitute an artificial 
control of this kind for the normal balance 
maintained by the laws of supply and de- 
mand. But these laws had been entirely dis- 
rupted by the extraordinary conditions of 


FREDERIC 8. SNYDER. 


(Batchelder & Snyder Co., Boston.) 


Chief of Meat Division, U. 8S. Food 
Administration. 


war, and it was necessary to take some ac- 
tion if we were to meet the requirements of 
our army and the Allies. 


Organization of Meat Division. 

In conformity with the general plan of 
organization of the Food Administration, 
there was formed a Meat Division in the 
fall of 1917. Joseph P. Cotton, of New 
York, was made the first chief of this divi- 
sion and served in that capacity until July, 
1918. At that time he was sent to Europe 
as the Food Administration representative on 
the Inter-Allied Food Council in London. 

After Mr. Cotton’s departure, Frederic S. 
Snyder, of Boston, president of Batchelder 
& Snyder Co., a practical packer and pro- 
vision merchant, was made acting chief and 
later chief of the Meat Division. Both of 
these men served as volunteers throughout 
the duration of the war, and much of the 
success of the price stabilization and other 
activities was due to the untiring efforts of 
these gentlemen. 

At the earnest solicitation of Mr. Hoover, 
Mr. Snyder was prevailed upon to continue 
as head of the Meat Division during the 
strenuous period of the Armistice, when 
among other things, his efforts in persuad- 
ing the packers to maintain their agreement 
was of inestimable value. <a 

The Chicago office of the Meat Division 
was in charge of Dr. E. Dana Durand, of 
Minneapolis, until the middle of 1918. E. L. 
Roy, of Chicago, of Cross, Roy and Saun- 
ders, was head of the meat purchase section 
of the Meat Division in the Chicago office, 
and had charge of the actual allotment of 
government and foreign orders to the pack- 
ers. 

[Controlling packers’ margins, rate of 
earnings of large and small packers, and 
risks taken by packers in living up to their 
volunary agreement with the Food Admin- 


istration will be covered in the next install- 
ment.] 
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HEARING ON CONSENT DECREE. 


Final arguments were heard on October 
4, 1926, by the District of Columbia Court 
of Appeals on the appeal of the large 
packers for the setting aside of the now 
famous “consent decree” entered into in 
1920 with U. S. Attorney General A. 
Mitchell Palmer. Former Secretary of 
State Charles E. Hughes appeared for the 
packers, and Assistant Attorney General 
William J. Donovan for the government. 

In asking that the District Supreme 
Court be overruled and the decree perma- 
nently set aside, Mr. Hughes argued that 
the court had exceeded its judicial powers 
in entering the decree in the first place, 
since there had been no finding of fact or 
agreement that a violation of the law had 
taken place. 

He also asserted that A. Mitchell Palmer, 
the then Attorney General, had abused the 
authority of his office in requiring the 
packers to enter into the decree. 

“This was not a decree, but an abuse of 
the administration of justice,” Mr. Hughes 
said, adding that the whole action consti- 
tuted “an abuse of the powers of the 
Attorney General’s office, the like of which 
never has been seen before.” 

——_—— 
LESS MEAT EATEN IN JULY. 


A decline of a quarter pound is shown 
in the per capita consumption of federally 
inspected meat during July from that of 
June. The amount consumed was also 
below that of a year ago. 

The principal decline was in_ pork, 
although a small decline was evident in 
both beef and lamb. 

The total consumption of federally in- 
spected meat in July amounted to 
1,009,000,000 Ibs. Beef and veal consti- 
tuted 499,000,000 Ibs. of this; pork, 
476,000,000 lbs.; and lamb and mutton, 
38,000,000 Ibs. 

The per capita consumption of beef and 
‘veal was 4.3 Ibs., of pork 4.1 Ibs., and of 
lamb and mutton .3 of one pound. 

feo 
MEAT INSPECTION CHANGES. 


Recent meat inspection changes are an- 
nounced as follows by the U. S. Bureau of 
Animal Industry: 

Meat Inspection Granted.—The Cudahy 
Packing Co., 225 W. Tazewell street, Nor- 
folk, Va. 

Meat Inspection Withdrawn.—Armour 
and Company, Chicago; Swift & Company, 
Salt Lake City, Utah; Reliable Sausage 
Co., Chicago. 

Meat Inspection Extended—Swift & 
Company, Chicago, to include Underwood 
Packing Co.; Guckenheimer & Hess, Inc., 
New York, N. Y., to include the Goldstein 
Kosher Provision Corporation; Republic 
Food Products Co., Chicago, to include 
the Emmart Food Products Co. 


THE NATIONAL PROVISIONER 
TRADE GLEANINGS. 


A new small abattoir is soon to be con- 
structed in Canadian, Tex. by H. R. 
Wees. 

Osage Packing Company, Lynn avenue, 
Pawhuska, Okla., has been sold by C. W. 
Gibson to N. and W. N. Civadion. 

The new small abattoir belonging to 
G. F. Flanagan in Edinburg, Tex., was 
recently destroyed by fire. Loss was esti- 
mated at around $2,500 





The Trading 
Authority 


Market prices based on actual 
transactions, and unbiased <-e- 
ports on the condition of the 
markets, are given each day by 
THe NatTIONAL PROVISIONER’S 
DAILY MARKET SERVICE. 

Market prices and transactions 
on provisions, lard, sausage meats, 
tallows, greases, etc., at Chicago 
are given, together with Board of 
Trade prices, hog market infor- 
mation, etc. Export markets also 
are covered. 

This service has become the 
recognized trading authority, and 
is used by packers, wholesalers, 
brokers and others as a basis for 
their prices, for settling claims, 
pricing inventories, etc. 

THE DAILY MARKET 
SERVICE is mailed at the close 
of trading each day, and subscrib- 
ers are furnished with a hand- 
some leather binder for filing the 
reports for record and compara- 
tive purposes. Telegraphic serv- 
ice (messages collect) is also 
available to subscribers at all 
times. 

If you want to keep posted on 
the markets every day, fill out the 
coupon below and mail it. Sub- 
scription is at the rate of $1 per 
week, or $52 per year, payable in 
advance: 

The National Provisioner, 

Old Colony Bldg., 

Chicago. 

Street .....ceeeecoccees wecccces cocccee 


Please send me information about 
the DAILY MARKET SERVICE: 
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The plant of the Royal Packing Com- 
pany, 1815 Sacramento street, Los Angeles, 
Calif., was recently damaged by fire.to the 
extent of around $75,000 

It is reported that the Travis Cotton 
Seed Products Company will rebuild its 
cottonseed house in Taylor, Tex., which 
was recently destroyed by fire 

Loer Packing Company has been incor- 
porated in Newcastle, Ind., with a capital 
stock of $1,000. Directors are Thomas B. 
Loer, Marie Loer and James E. Loer. The 
company will do a general butchering 
business. 

The city council of Durham, N. .C., is 
investigating the possibilities of a munici- 
pal abattoir for that town, in response to 
recent agitation by local interests. It is 
reported that they look with favor on the 
proposition. 

Waldock Packing Company has been 
incorporated in Sandusky, Ohio, with a 
capital stock of $125,000 by F. P. Waldock, 
W. Waldock, G. H. Waldock, H. H. 
Pfeil and C. E. Moyer. The new company 
has purchased the plant of the Nu-Fuel 
Company on Perkins avenue, Sandusky, 
and will remodel it into a modern and 
up-to-date packing plant. This may take 
three months to complete, it is said. 
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years es EB. Herrick, y yo Packing Co., 
Chicago; F. Swift, Swift & pene, pore 
w. white Jr., Atlanta, Ga.; Sime 

The J. & F. Schroth Packing Co., Cincinnati,” "Ohio: 


L. E. Dennig, St. Louis Independent Packing Oo., St. 
Louis, Mo. For one year: J. Decker, Jacob E. 
Decker & Sons, Mason City; Ia.; F. Edson White, 
Armour and Company, Chicago; R. T. Keefe, Henne- 

& Company, Arkansas City, Kans.; Fred Gug: 
genheim, Guggenheim Bros.. Chicago: J. Paul 1 Dold, 
Jacob Dold Packing Co., Buffalo, N. Y. 
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The Extended Credit Evil 


One great expense to the packing indus- 
The 
evil resulting from this favor to the trade 


try results in extended credit terms. 


has. been so great that it becomes a ques- 
tion as to just how far credit should be 
extended by packers. 

No credit is extended to packers in the 
purchase of their raw material. In fact, 
they not infrequently pay for it before it is 
received. This being true, it would seem 
that the packer is not in position to extend 
credit out of his narrow selling margins. 

If a customer is not in position to pay 
for his goods when he gets them, should 
it be the duty of the packer to give him 
extended credit? 

When this is done, does not the packer 
infringe on the function of the banker? 
If the buyer’s credit is good he will have 
no difficulty making arrangements with 
his bank, where his loan will be made for 
Why, then, should the 


packer assume the risk for no return? 


a consideration. 


It is unfortunate for a company to in- 
crease its sales solely on its credit terms. 

Commodities should be sold on their 
When this is 
not done, dangers are brought about in 


merits, not on credit terms. 


the business that are not always recog- 
nized until the damage is done. 
The National Association of Credit Men 
recently cailed attention to the evil of ex- 
tended credit The 
belief is expressed that it happens all too 


terms in business. 
frequently that business enterprises do not 
recognize the cost of selling terms until 
the balance sheet at the end of the year 
fails to come up to expectations. Com- 
menting on this, the association says: 
“We can not play fast and loose with 
terms if we want to conserve profits 
Terms are nothing more than what they 
are intended to be—the measure of the 
credit; to use them as a sales feature is 
fundamental 


attacking one of credit’s 


principles, and will play havoc with any 
business if practised too widely. 

“Do not sacrifice stability and sound 
business methods to mere expedients, par- 
ticularly when the expedients will cause a 
serious backwash when overdone.” 

This principle is particularly applicable 
in the packing industry. where extended 
credit terms can be ill afforded. 

If the buyer’s credit is good at all, it 
should be good at his bank. If it is not 
good there, the packer can not afford to be 
his banker. 
is required daily to purchase the packer’s 


An enormous amount of cash 


raw product, so he is asking nothing un- 
reasonable when weekly payments or sight 
drafts are required. 

terms, Mr. 


Tighten up your credit 


Packer. Don’t infringe on the field of the 
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banker. He can’t afford to loan money 
without interest; neither can you. 

Figure up and see just how much you 
are contributing to your customers through 
extended credit terms. 


oe 
Watch Out fer Sick Hogs 


Hog cholera is always a menace to the 
farmer’s herd, and where it appears imme- 
diate steps are taken by neighboring pro- 
ducers to immunize their hogs against’ the 
ravages of this disease. 


The efforts of the U. S. Department of 
Agriculture have done much to combat the 
disease, through the recommendation of 
sanitation and vaccination. Very few out- 
breaks have appeared in the past few 
years and the producers of commercial 
hogs have grown careless in taking the 
necessary precautions with their herds. 

With the heavy rains of August and Sep- 
tember of this year, sanitary conditions 
have been bad and considerable sickness 
has appeared among hogs in the Corn 
Belt. 


some the result of feeding wet or mouldy 


Some of this has been cholera and 


corn, resulting in “droopy,” sick looking 
hogs. 

There has been much comment in the 
trade about cholera and its influence on 
From the 


wet sections there now come many reports 


the fall and winter hog runs. 


of losses to producers and to packers after 
hogs reach the yards as a result of con- 
demnations and deaths. Reports indicate 
bought at country points show 


toward this 


that hogs 


an even greater tendency 
trouble. 

Several reasons are assigned by men 
who make a study of these matters. The 
tremendous demand for feeder pigs, as a 
result of last year’s record corn crop and 
the promising crop of this year, exhausted 
the supply of serum at many points. 

Some states relaxed their rules and 
thousands of pigs were sent to the country 
without the usual protection. In one case 
it is reported that the state permitted sev- 
eral thousand hogs to go direct from 
public markets to farms without an effort 
to immunize them. 

Again, unprecedented rains have flooded 
almost every part of the corn belt, making 
feedlots knee-deep in filth, and drowning 
out the usual dry spots where hogs are 
wont to rest at night. Corn piled in the 
open has moulded and spoiled, and this 
does not minimize losses. 

It looks as though packers must expect 


.these losses and buy accordingly. No 


. man can detect cholera in its early stages. 


their 
prices by making allowance for probable 


Packers should govern buying 
losses, and continue this until dry or cool 


weather clears up the conditions. 
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PRACTICAL POINTS FOR THE TRADE 


(Contents of THE NATIONAL PROVISIONER are copyrighted and may not be reprinted except by permission.) 


Fancy Breakfast Sausage 


The season is rapidly approaching when 
fancy breakfast sausage will be in demand, 
and sausage makers who want a good 
business must make a good product. The 
making of fancy fresh pork sausage is not 
a difficult matter, but the meats must be 
carefully selected and handled with care 
in the process of manufacture. 

So far this fall the weather has been 
favorable for fresh pork sausage, but it 
must be borne in mind that warm days 
are likely to come, and precautions must 
be taken with the product when this hap- 
pens. If this cannot be done, its manu- 
facture should be deferred until the cold 
days are here. 

Following is a standard 
Fancy Breakfast Sausage: 

Meats: 

150 lbs. fresh fat back trimmings, 70 per 
cent lean, 30 per cent fat. 

Spices: 

2 Ibs. 4 oz. salt 

10 oz. granulated sugar 

4 oz. ground white pepper 

14 oz. ground red pepper 

YZ oz. thyme 

¥% oz. ground ginger 

¥% oz. ground mace 

1 oz. chili salt petre or nitrate of soda 
2 oz. rubbed sage 


recipe for 


Herbs may be omitted from the season- 
ing, if desired. 

Selecting Meats. 

Carefully inspect fat back trimmings to 
see that they are strictly fresh. It is ad- 
visable, if you do your own killing, to use 
trimmings from the same day’s cutting. 
At any rate have the trimmings as fresh 
as possible. Remove all blood clots, gris- 
tle and hair, and be positive that the trim- 
mings be carried at the proper proportions 
of lean and fat, as here specified. Do not 
use trimmings from center of back fat or 
tail end, as these contain gristle and bone. 

If operation is on a large scale, it is an 
excellent practice to select a practical 
man in the sausage room to pass on all 


trimmings to be used for high-grade 
breakfast sausage. It will pay to do this. 
Chopping. 


When you are sure of the proper selec- 
tion of trimmings, weigh off 150 lbs. and 
place on rocker block, 9-knife rocker, and 
rock for 15 minutes at 55 to 57 revolu- 
tions per minute. 


Seasoning. 


Include spices when rocking the meats, 
and a very limited amount of crushed ice, 
not to exceed 10 lbs. for a 150-lb. block. 
Use the very best quality of spice and 
do not carry a large quantity of it ground, 
as the spice will lose its strength if car- 
ried in receptacles in this manner. 

Furthermore, thoroughly mix all spices 
before using, as the more thorough the 
mixing, the better they will blend in the 


sausage. The spice flavor of the sausage 
is a very important factor. It is advis- 
able to mix the spice in a spice churn in- 
stead of mixing by hand. 

In the event that the manufacturer is 
not equipped with a 9-knife rocker, as 
mentioned, the trimmings may be ground 
through a 5/32-in. plate of hasher. But 
the results are not nearly so satisfactory, 
as the rocker gives the meat a clean uni- 
form cut, whereas the hasher has a ten- 
dency to heat the meat and give it an 
uneven cut. 

Stuffing. 

The meat is to be stuffed in narrow 
medium sheep casings, diameter measure- 
ment %-in. to %-in., and link 4 ins. long. 
It is very important that casings be stuffed 
to full capacity, and in uniform even links, 
so that if the product is packed in cartons, 
the even links will give it a very good ap- 
pearance. If the product is unevenly 
linked it will affect the sale to a great ex- 
tent. 

When stuffing, knot the ends of casings 
to prevent meat from dropping on truck 
or floor. Trim off all scrap ends of cas- 
ings outside of knots. 


Scrap Meat. 

The stuffing bench should be provided 
with a pan to accommodate scrap meat, 
and another pan for scrap casings. But 
do not under any circumstances mix the 
two together; this may occur through 
careless workmen, and should be guarded 
against. 

The scrap meat on the bench must be 
handled promptly and not thrown back 
into the stuffer when refilling it. Instead, 
mix with meat stock in truck, and do 
not allow it to remain on the bench in- 
definitely to spoil. 

Carefully puncture the casings to pre- 
vent air pockets 
meat. 

This sausage must be hung up promptly 
as linked. 

The stuffing bench must be kept in a 
Sanitary condition at all times, to prevent 


between casings and 





Making Sausage 


Sausage-makers, small or large, 
are invited to use this department 
of THE NATIONAL PROVISIONER in 
obtaining information concerning 
the formulas, methods or details 
of operation. Questions will be 
answered promptly and in as full 
detail as possible. General articles 
on the subject of sausage-making 
also will be published from time 
to time. 

Address your inquiries, sugges- 
tions or criticisms to THE Na- 
TIONAL PROVISIONER, Old Colony 
Building, Chicago, Il. 











sediment collecting on the outside of 
casings. 


Spray or Shower. 


When the truck is filled to full capacity, 
run it under an overhead cold water spray 
and let the spray run for several minutes 
to thoroughly remove all grease and sedi- 
ment from outside of casings. If not 
equipped with cold water spray, shower 
the product with cold water, using pails. 

Cooling. 

When truck is filled to capacity and 
product has been sprayed, take to sausage 
hanging cooler at 36° to 40° temperature, 
cooler to be provided with plenty of cold 
air circulation. 

If not equipped in this manner it would 
be advisable to install an electric fan, so 
that the outside of the casings will thor- 
oughly dry off while chilling. 

Sausage should remain in cooler for at 
least 12 hours before shipment, and not 
more than 24 hours. 

Packing and Shipping. 

This product must be handled promptly 
and shipped or sold in a Strictly fresh 
condition at all times, in order to have 
satisfied customers. 

It may be packed in 1-lb. net cartons, 
using about 14 to 16 links per pound. 

Take an accurate scale and weigh off 
each pound and put an even number, eigh 
links, on top of carton, laid four links at 
each end, the remainder of links to go on 
the bottom layer, which will make the 
weight. This will run from six to eight 


links. There is to be a piece of cardboard 
between the bottom and top layers. 


Boxes. 

When the product is packed in cartons, 
then pack the cartons in a wooden box 
containing twelve 1-lb. cartons. The boxes 
may be made of poplar lumber, dimensions 
1634x10%4x1034 ins. Boxes should be 
printed on the outside of the cover and 
both ends. Covers should be hinged and 
tacked in the center with a small nail, so 
that cover may be easily opened without 
injuring the cartons inside. 

It is. also well to line the box with a 
sheet of white parchment paper, and after 
the cartons have been packed the white 
paper can be pulled over the entire top 
and will keep the cartons in a clean, sani- 
tary condition. 

Dating Containers. 

It is a very good practice to date all 
sausage containers in the following man- 
ner: 

Date all cartons on the outside of the 
bottom, or the date may be placed in the 
inside of the carton. 

Date all wooden boxes on the end of 
the package. 

This date indicates date of shipment 
only, and to get a further check on this 
product the manufacturer should establish 
age limits, and know at all times what 
age the product was shipped or packed. 

This is a very good check on all re- 
turned goods, but if the product is handled 
as outlined there should not be any re- 
turned goods, 

neta 


Do you use this page to get your 
questions answered? 
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Why Use Gas and Sawdust? 


Economical operation .of the smoke- 
house is just as important as the applica- 
tion of economy to any other department 
of the packing plant. Much wood -was 
wasted in former years, and wood has now 
become an expensive item. 

A Western sausage maker wants to 
know why hardwood sawdust and gas is 
recommended for smoking sausage. He 
says: 

Editor The National Provisioner: 

Some time ago you advised me to use gas and 
hardwood sawdust only in smoking sausage. Why 
is this better than hardwood and sawdust? 

Attention is called by the inquirer to 
THe NATIONAL PROVISIONER’S suggestion 
that gas and hardwood sawdust only be 
used in smoking sausage, and wants to 
know why this combination is preferred. 

This recommendation was made because 
gas and hardwood sawdust is the most 
economical combination. 

If work is done on a considergble scale 
there is likely to be much waste in the use 
of hardwaod. Often. a house of sausage 
is pulled when the fire is only partly 
finished, and either water must be thrown 
on the fire or else the wood is allowed to 
burn out. This is a real waste. 

Furthermore, good shelter is required to 
keep the hardwood supply in a nice -dry 
condition. In earlier days the wood was 
purchased in carload lots, and when re- 
ceived would be dumped from the car 
down into a yard and left there until used. 
Often the wood was water-soaked and 
when used in the smokehouse failed to give 
the proper color to the sausage. 

On the other hand, sawdust and gas can 
be operated on a very economical basis 
and temperatures .can be more evenly con- 
trolled. This is a very important factor. 

However, if a plant is located distant 
from the gas supply, this is another matter. 
In this case it is necessary to continue with 
hardwood. 


oo oe 
Color On Bologna 


A Western sausagemaker is not satisfied 
with the color he gets on bologna, and 
wants to know how to color it. He says: 
Editor The National Provisioner: 

Kindly advise me how to color bologna stuffed 
in dry beef weasands. The color I have been 
using does not stick to the casing and washes off 
under the sprinkler. 

The inquirer says he has not been hav- 
ing good luck with the color on bologna 
stuffed in dry beef weasands, but that it 
washes off under the sprinkler. 

Dried beef weasands are not porous on 
the outside; and when smoked do not have 
a very greasy appearance, but if the proper 
mixture of color and cook water is applied 
and the product is cooked in this solution 
and allowed to dry off after coming out of 
the covk vat, the trouble would doubtless 
be eliminated. 

Inasmuch as the weasand product very 
seldom shows. grease on the outside, it 
would not seem necessary to wash it di- 
rectly out of the cook vat. It should be 
allowed to hang in the air and dry off after 
coming out of the cook vat. Be sure to 
use pure clean water in this vat. 
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SELLING BY TELEPHONE. 

To facilitate buying or selling by long 
distance telephone, many business con- 
cerns are now getting the habit of furnish- 
ing the telephone companies with lists of 
those with whom they wish to talk more 
or less regularly. 

Long distance calls filed in this way are 
known as’ “sequence calls.” Tickets for 
each name are made out in advance of the 
calling with all the information necessary, 
including the telephone number of the 
person to be called. After-such a list is 
filed it is only necessary, in the larger 
cities, to call the “sequence clerk” and ask 
to have calls made to those on the entire 
list or parts of it. 

Calling by sequence usually starts early 
in the business day. For example, a large 
fish dealer of the Fulton Fish Market, New 
York City, starts selling his product about 
6:30 in the morning. There is keen compe- 
tition in this business. On some calls the 
operator occasionally reports, “Refuses to 
talk.” The dealer then knows that his 
prospect has: already been sold and a con- 
nection would merely waste time and 
money. Speed, of course, is the first essen- 
tial of satisfactory service to these dealers. 

Wholesale produce dealers are another 
group who are extensive users of sequence 
service. Many of these firms have their 
calls coded by number. The “sequence 
clerk” at the long distance office is called 
and a request made to talk on caHs 1, 3, 5, 
8,.11, etc. The tickets for each name on 
these lists are all ma@de out in advance and 
assigned a number. Talking can be started 
almost immediately. Assigning a code 
number to-each ticket aids the operator, 
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Brands & Trade Marks 








Smoked Meat Tests 


Do you know what your smoked 
meats cost you, wrapped and 
packed and ready to ship? 


Have you an accurate method 
of figuring your cost, all the way: 
from the loose cured meats to the 
finished product? Do you figure 
in everything, including shrinkage, 
labor, operating costs, supplies, 
etc.? 

In figuring smoked cost from 
cured do you divide price by yield, 
or multiply by shrink? One way 
is wrong and will cost you money. 

The article which ran in THE 
NATIONAL PROVISIONER on “Short 
Form Smoked Meat Tests” has 
been reprinted and may be had by 
subscribers by sending in the at- 
tached coupon, together with a 2c 
stamp. 

The National Provisioner, 


Old Colony Bidg., Chicago, Il. 


Please send me reprint on “Short 
Form Smoked Meat Tests.” I am a 
subscriber to THE NATIONAL PRO- 
VISIONER. 


Enclosed find 2-cent stamp. 

















In this column from week to week will 
be published trade-mark applications of in- 
57 a Rear eed THE Praag ay PRO- 

which are pending in the United 
States Patent Office. oy . 7 

Those under the head of “Trade Mark Ap- 
plications” have been published for opposi- 
tion, and will be registered at. an early date 
unless opposition is filed promptly by parties 
interested in preventing such registration. 

Those under the head of “Trade Marks 
Granted” have been registered, and are now 
the property of the applicants. 








TRADE MARK APPLICATIONS. 
_G. H. Hammond Company, Chicago. 
For dried beef and eggs. Trade Mark: 
CALUMET. Application serial No. 227,- 
837. Claims use since September, 1913. 
The Baltimore Butterine Co., Baltimore, 
Md. For margarine. Trade Mark: 
TASTI-SPRED. Application serial No. 
229,267. Claims use since Oct. 9, 1923. 
Ezra W. Martin, Lancaster, Pa. For 
ham, bacon, pure lard, bologna, tongue 
loaf, pork. sausage, butts, pudding and 


GARDEN SPOT 


scrapple. Trade Mark: GARDEN. SPOT. 
Application serial No. 233,741. | Claims 
use since April 15, 1925. 








especially when calls are placed to persons 
or firms with difficult names. 

Some.business houses, while not regular 
users of sequence call service, conduct 
periodical sales canypaigns by long dis- 
tance, using sequence lists made up for 
each particular campaign. 

The Eastern headquarters of a popular 
low-priced automobile has a sequence list 
of 110 of its branch offices. Calling is 
particularly active in the winter months, 
when the home office is pressing the agen- 
cies for orders. The situation is reversed 
in the summer, the agencies then calling 
for more speed*on delivery of cars, 

Calling by sequence is a practice that 
could be used extensively in the packing 
industry. This plan lends itself especially 
to packers or branch houses operating in 
a given territory, where customers are 
established and much business done by 
!ong distance telephone. Such an arrange- 
ment might even result in a saving in per- 
sonnel, retaining men only for getting new 
business and following up customers that 
were becoming lax. 

Houses well acquainted with the trade 
and selling in carlots might also use 
sequence calls to advantage. It would be 
necessary, of course, to establish a reliable 
sequence list to canvass when carlots of 
product are to be sold. 

Sequence calling has the advantage of 
immediate service and of giving the seller 
the opportunity to actually merchandise 
his product to the possible customer. 
Sometimes a hesitant buyer can be sold by 
just a word passed at the right time. An 
arrangement for sequence calling makes 
this possible. 

nd 


Carcass beef sells chiefly on its good 
looks. What ruins the looks of a car- 
cass? How should the carcass “split- 
ter” work to prevent this? Ask THE 
BLUE BOOK, the “Packer's Encyclo- 
pedia.” 
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PROVISIONS AND LARD 


WEEKLY REVIEW 


All articles under this head are quoted by the barrel except lard, which is quoted by the hundredweight in tierces, 
pork and beef by the barrel or tierce and hogs by the hundredweight. 


Market Unsettled—Fluctuations Irregular 
—Lard at New Low Levels—Hogs 
Steady. 

The provision market again showed the 
extremely irregular conditions of a fairly 
steady hog market and a weak product 
market with trading unsettled by the ir- 
regular action. 

The decline in lard has carried prices 
down from the high point of the season 
over 4 cents a pound and even at the de- 
cline there has been enough of unsettled 
conditions to act as a very disturbing fac- 
tor. 


Lard Sold Less Than Hogs. 


Hogs showed some decline but there has 
been no particular weakness in the hog 
market and a rather curious phase was 
presented this week when lard was selling 
lower than the price of the best light hogs. 

The fact that the finished product repre- 
senting such an important part of the hog 
should be selling lower than the price of 
hogs was a very striking example of the 
extremely irregular situation. This is a 
condition which has very seldom been 
seen, if ever. Some of the oldest pro- 
vision men in the market say that it is a 
condition which they never before wit- 
nessed. 

With the decline in the price of lard 
there has been a very decided decrease in 
the stocks of lard but the decrease did not 
appear to have any influence on the mar- 
ket. The decrease in the Chicago stock 
of lard was 25,000,000 Ibs. for the month, 
while the decrease in the total stock of 
lard at the leading points was 33,000,000 
Ibs. with the total on hand 69,000,000 Ibs. 
against 102,000,000 Ibs. last month and 
41,000,000 Ibs. last year. 


The weakness in the lard market has 
been influenced a good deal by the action 
of the oil market. The break in oil has 
been very sharp. From the high price in 
early June to the low price recently 
reached for October there has been a de- 
cline of 770 points. From a position where 
oil was only a fraction under the price of 
lard the market has shifted to a position 
where oil is selling at about 4% to 4% 
under the price of lard. 

The fact that last year’s consumption 
of oil at the relative prices of lard and oil 
last year were increased to a large extent 
has brought very keen apprehension that 
with the relative position of oil and lard 
at present there will be a material further 
inroad on the lard distribution and pos- 
sibly this fear has been in part responsible 
for the decline in the market. 

A study of the provision stocks as a 
whole shows that the supply of meats at 
the leading centers decreased 42,000,000 
Ibs. during September with the total as of 
October Ist 201,000,000 Ibs. against 243,- 
000,000 Ibs. the previous month and 206,- 
000,000 Ibs. last year. The fact that the 
meat stock have gone into distribution 
with a very great deal of promptness has 
been one of the pecular things in the pres- 
ent meat and lard situation. 


Conditions in the East. 

Conditions through the East in the 
domestic trade were quite unsettled the 
latter part of September. The demand for 
meats seemed to be influenced by a rather 
sudden cessation of regular buying, result- 
ing in a very sharp slump in domestic 
prices on hog products and on lambs. 

Beef was not so unsettled and the vol- 
ume of business, particularly through New 
England, was sharply reduced. There 
seemed to be more or less of a temporary 
buyers’ strike in the local demand in that 
section. 

The comparative fluctuations in the fu- 


ture market in lard and ribs this season 
and the comparative prices in cottonseed 
oil for the present active deliveries follow 
for the life of the delivery and since Octo- 
ber Ist are as follows: 

Life of Delivery Since Oct. Ist, 


LA 
High Low High Low 

cg ET RH SATS - 7.45 13.55 14.50 13.55 
CRS ; Si vdavespeiveenat 15.20 13.05 14.10 13.05 

RIBS. 
Oebs. vvecceccocteanend 15.90 13.00 13.55 13.50 

COTTON OIL. 

OWE, dncccccedwcuccees 14.00 8.80 9.57 8.80 
Ds acdsiee sepabaaed 12.47 8.68 9.47 8.68 
WOR Vecctaveastocwene 11.83 8.80 9.47 8.80 
SS We cenpqhdasvoqatn 11.62 8.78 9.52 8.78 
We wkcdxctutgeabaene 11.04 9.00 9.69 9.00 
Pe Ve bone cadienaians 9.90 9.13 9.41 9,13 


The export movement of hog product 
shows very little improvement if any. 
Exports the past week of meats were prac- 
tically the same as the previous week, 
11,461,000 Ibs. against 11,737,000 Ibs. last 
year. The exports of lard were 9,145,000 
lbs. compared with 14,773,000 Ibs. last week 
and 7,180,000 last year. 

Feedstuffs Situation Being Watched. 

A great deal of attention is being paid, 
in some quarters, to the reports on the 
feedstuffs situation. The advices indicate 
that there will be a great deal of soft corn 
and that the feeding value will be material- 
ly affected by the soft and mouldy condi- 
tion. 

This for a while will make a pressure of 
feedstuffs on the market which may have 
some affect on the hog movement. But 
later when this corn has been used up or 
has become unfit for use the situation may 
be materially influenced and there may be 
a consideruis readjustment in the hog- 
corn ratio. 

The reports regarding the spread of hog 
cholera are being watched with very keen 
interest. The reports tend to indicate that 
the developments outside for a few points 
are not serious and that there has been 
no spread of the trouble as yet to cause 
serious apprehension. In some sections 
there has been a sharp increase in the 
marketing due to the local conditions but 


Trend of Prices of Fresh and Cured Pork Products 


The charts on the opposite page are a part of THE NATIONAL PROVISIONER DAILY MARKET SERVICE SERIES, and show 
the trend in prices of fresh and cured pork products and live hogs at Chicago for September and the first nine months of the year, with 


comparisons for four years previous. 


With the exception of fresh pork 
loins, Boston butts and dry salt fat 
backs, all product, both green and 
cured, showed a downward price 
tendency during the month of Sep- 
tember. Hog prices for the month 
increased. 

Owing to the limited supply of 
hogs, fresh pork loins and Boston 
butts were in great demand and price 
levels, particularly on loins, mounted 
rapidly. The demand for both light 
and heavy hams, however, was not 
sufficient to carry the price to higher 
levels. The export outlet was limited 
and the general selling situation none 
too satisfactory from a price stand- 
point. 

Due to the large number of light 
hogs in the runs the price of square 
cut and seedless bellies, light weight, 


declined but these declines were 
largely checked by the scarcity of the 
medium and heavy averages, turning 
a certain portion of the demand to 
light bellies. 

Heavy Boston butts ruled steady to 
strong. Prices have been lower on 
extremely light butts, but the stocks 
generally were kept closely sold up. 

The demand for light green picnics 
was extremely slow throughout the 
month, but medium and heavy aver- 
ages were disposed of very advan- 
tageously, resulting in a light put- 
down. S. P. picnics have been 
relatively slow, demand running 
almost entirely to light averages. 
Sometimes the medium and heavy 
averages were entirely neglected. 

D. S. bellies have been steady to 
weak on moderate supplies, compared 
with former years. The late cotton 


crop and the increased estimates of 
cotton production had a demoralizing 
effect on the prices of D. S. meats 
generally. 

Lard continues its downward 
course. However, stocks show a 
good decrease and there are signs of 
improvement in foreign demand at the 
low price levels. 

Hog prices have been steadily up- 
ward during September. The scarcity 
of the heavier weights has put a 
premium on the heavy hogs, the lights 
being in less demand. The spread of 
sickness among hogs toward the close 
of the month, was a bullish factor. 


However, too much confidence 
should not be put into the expectation 
of the future covering the losses of the 
present, bearing in mind that prices 
of most products are declining while 
hog prices are increasing. 
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Hooray!—hooRAY! 


No more Hams off-color—no more 
SHRINKAGE—no more wasted steam— 
and now one man does the work of three! 


How and Why? 


Read what one firm says about this new 
and simple way of increasing profits on 
Ham Cookers: 


“Before using your device, three men took 
care of our battery of ham cooking vats. 
No matter how careful they were, the 
temperature of the water often went too 
high, which shrunk and spoiled the appear- 
ance of the hams; and when the tempera- 
ture got too low, the flavor, appearance 
and keeping quality of the ham were spoiled. 


“Your automatic Temperature Regulators 
have turned these losses into EXTRA 
PROFITS. One man now handles this work. 
We figure saving of shrinkage alone pays 
cost of your regulators several times a year, 
to say nothing of the 
steam saved in heating, 
and the splendid appear- 
ance and uniform quality 
of our hams.” 














Investigate this New 
ay to Increased 
Profits 


Get first-hand evidence 
of what Powers Temper- 
ature Regulators will 
save for you. Write for 
particulars of our 30-day 
free trial offer. 


= 
2 
s 
z 
= 
5 
< 


Powers Regulator Co., 
2725 Greenview Ave., 
Chicago. Offices in 34 
Principal Cities. See 
your telephone direc- 
tory. 


Thermostatic Motor 





Powers Regulator 
for Ham Cooking Vats 
keeps the meat 
u at the right temperature 





Self-operating, requires no compressed 
air. Simple in construction and _ sturdily 
built. Easy to install. Keeps the tempera- 
ture within 2° of the point at which it is 
set. Most inexpensive and accurate regu- 
lator for ham cooking vats. Illustration 
below shows its application. 

(2141) 
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this has apparently not been general 
enough to influence the hog market. 








SEE PAGE 39 FOR LATER MARKETS. 








PORK—The market was quiet and 
steady with mess New York, quoted at 
$37; family at $40; and fat backs at $30.50 
(@32.50. 

At Chicago mess was quotable at $33. 

LARD—Demand was limited and the 
market was heavy with futures with prime 
western New York quoted at $14.30@14.40; 
middle western, 14.10@14.20; city, 14c; re- 
fined Continent, 15%c; South America, 
16%c; Brazil kegs, 17¥%c, and compound 
at 12c. 

At Chicago regular lard in round lots 
quoted at October price, loose lard 40c 
under October and leaf lard at 57Y%c under 
October. 

BEEF—The market was quiet with 
mess at New York $18@20; packet, $18G 
20; family, $21@23; extra India mess, $34 
@35; No. 1 canned corned beef, $3; No. 2, 
8%c; 6 lbs., 18.50; and pickled tongues 
$55@60, nominal. 








“From Air—Arc Process” 


Sodium Nitrite 
for 
Meat Curing 


A Remarkable Advance in 
Science 


B.A.I., after exhaustive tests, now 
permits the use of Sodium Nitrite 
in curing meats. This company is 
the largest domestic producer of 
the commodity. Our material com- 
plies with B. A. I. requirements. 


Write for our 12 commandments 
dictating use of NITRITE as 
against the now old-fashioned 
double refined nitrate of soda or 
potash (saltpeter), and instructions 
as to use. 


American Nitrogen 


Products Company 
SEATTLE, WN. 


DISTRIBUTORS 
The Roessler & Hasslacher Chem- 


ical Company 

709 6th Ave., New York City 

230 E. Ohio St., Chicago, Ill. 
Innis Speiden Chemical Co. 

46 Cliff St., New York City 

120 W. Kinzie St., Chicago, Ill. 
Merchants Chemical Company 

1316 S. Canal St., Chicago, Ill. 
John D. Lewis 

Fox Point, Providence, R. TI. 

2-4-6 Cliff St., New York City 
G. S. Robins & Company 

316 So. Commercial St., 

St. Louis, Mo. 


Truempy, Faesy & Besthoff, Inc. 
75 West St., New York City 
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Provision Stocks Smaller 


The Stocks of provisions at the seven 
principal markets of the country on Sep- 
tember 30, showed a considerable decline 
from those of a month ago, Lard stocks 
were decreased some 33,000,000 Ibs., but 
still stand 25,000,000 above those of a year 
ago. All sweet pickled meats on hand are 
below those of a month ago, and with the 
exception of picnics, are well under those 
on hand at the same time a year ago. 

Accumulations of dry salt bellies and 
fat backs were reduced from those of a 
month ago, but stocks are still above those 
of last year, fat backs being more than 
double those on hand September 30, 19235. 

With a decline in the hog runs, and the 
receipt of large numbers of light. hogs, 
stocks of lard and dry salt meats are likely 
to show rapid decreases. 

Stocks at Chicago, Kansas City, Omaha, 
St. Louis, East St. Louis, St. Joseph and 
Milwaukee, on September 30, with com- 
parisons, as specially compiled by THE 
NATIONAL PRovISIONER, are as follows: 


abs. Lt 
Total S.P. meats.120,400,189 
Total D.S. meats. 60,856,292 
Total all meats. . .201,684,131 
Total lard ....... 69,449, 
Ran WO 6 est 54,586 
OCDer Tard... ke 
S.P. reg. hams... 36, 
S.P. skd. hams... 38, 
S.P. cl. bellies... 25 
S.P. picnics 
Lk a ae 
D.S. fat backs .. 


Sept. 30,'26. Aug. 31,'26. Sept.30,’25. 
Ss. Lbs 






PORK PRODUCTS EXPORTS. 
=xports of pork products from principal 
ports of the United States, with compari- 
sons, during the week ending Oct. 2, 1926, 
are reported as follows by the U. S. De- 
partment of Commerce: 


ae 


Jan. 1, 

1926* 

——Week ending to 
Oct. 2, Oct, 3, Sept. 25, Oct. 2, 

1926. 1925. 1926. 1926. 

M ibs. MiIbs. M Ibs. M Ibs. 

Hams and Shoulders, Including Wiltshires. 

ORAS 0s ea 1,451 1,598 1,264 150 
To Belgium ai ae 30 o.dains 1 
United Kingdom 1,280 1,431 1,099 13% 










Other Europe... She Wernt os 1,933 
SR i ninvae Tek 155 110 150 6,008 
Other Countries. 16 27 15 8,207 


Bacon, including Cumberlands. 





| SRR pies 4,225 3,600 2,706 
To Germany .... 100 9S 213 
United Kingdom 3,137 2,738 1,798 
Other Europe .. 954 729 610 
a Oe Ee 10 2 26 
Other Countries. 24 33 59 
Lard. 
ee Oey eae 9,636 9,063 17,270 542,475 
To Germany...... 448 2,513 7,403 158,851 
Netherlands .... 1,885 92 1,457 37,019 
United Kingdom 4,189 3,398 4,953 187,854 
Other Europe ... 1,152 1,048 77127, 461 
ME. sl ventesds 1,571 1,362 1,679 59,994 
Other Countries. 391 650 1,007 71,296 


Pickled Pork. 









REPS . 589 449 403 21,811 
To United Ki om 7s 53 20 2,494 
Other Euroy 70 61 sreses 1,681 
nw OES 351 232 335 6,563 
Other Countries. 90 103 48 11,073 


TOTAL EXPORTS BY PORTS. 


Hams and Pickled 
shoulders, Bacon, Lard, pork, 
M lbs. M lbs. M Ibs. M Ibs. 






MEE - 1,451 4,225 9,686 589 
soston . ° 


Detroit : S41 614 697 R82 
Port Huron 430 338 606 331 
Key West . 155 re 
New Orleans . 16 8S 
New York ; 86 





Philadelphia Palos 
*Corrected to . ‘ 
DESTINATION OF EXPORTS. 
Hams and 
shoulders, Racon, 


M ibs. M Ibs. 
Exported to: 


United Kingdom (total) bapaeee 1,280 3,137 
RAvergool . iti... +S otha aad ote + Whew woe b25 1.S54 
London Ve Udis'ales Poe Oe Pee 76 151 
Mar LER Jeeee 
Glas < cee as 90 134 
Other United Kingdom : Vawewdas 191 718 
Lard, 

Exported to: M Ibs. 
Germany (total) ..... NPT Ts ow re eee vs 448 
Hamburg . Se ery ca 
GPEme: HOMNIOMNED ©) Sone 'c Sc Rubin Ché chee Soe Os kanacules 448 
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TALLOW, STEARINE, GREASE AND SOAP 


TALLOW—A limited demand featured 
the market for tallow in New York the 
past week and the undertone continued 
heavy. Consumers were interested only 
at concessions, while producers were not 
inclined to press the market. 

Last sales of extra New York were at 
8%c although rumors of business under 
that level were current, there was no con- 
firmation. Weakness in the oil markets 
continue to have influence and at least re- 
stricted absorption of tallow somewhat. 

As far as traceable, there has been no 
soap makers’ absorption of cotton oil as 
yet, the price of which reached the 7%c 
level in all sections of the cotton belt, but 
which it is argued is comparatively too 
high with tallow around 8c. 

At New York special tallow quoted at 
8c; extra at 84%c, and edible around 9c. 

At Chicago there was very little activity 
in tallow with edible quoted at 9%c; fancy, 
834c; prime packer, 8)4@8%c; No. 1, 7%4c; 
and No. 2, 64%@6Xc. 

At Liverpool there was little or no 
change in the tallow market with fine 
quoted at 43s 6d, and good mixed at 42s 
3d. At the London auction 398 casks of- 
fered and 138 casks sold; mutton 43@45s 
6d; beef, 42@45s 6d. 

STEARINE—The market was more or 
less nominal and very inactive owing to 
slowness in compound trade with oleo 
New York quoted at 124%4@12%c nominal. 
At Chicago oleo quoted at 12%c. 

OLEO OIL—The market was very 
quiet and barely steady with extra New 
York at 113%4c; medium, 11%c and lower 
grades at 10%c nominal. At Chicago ex- 
tra quoted at 11%c. 








SEE PAGE 39 FOR LATER MARKETS. 








LARD OIL—An easy market in sym- 
pathy with the weakness in lard and 
partly due to limited demand was reported 
in the East. At New York edible quoted 
at 17c; extra winter, 1234c; extra, 12%c; 
extra No. 1, 1134c; No. 1, 11%c; and No. 
2, 11%c. 

NEATSFOOT OIL—With consuming 
demand inactive the market was unsteady 
with pure New York quoted at 1534c; ex- 
tra, 113%4c; No. 1, 11%c; and cold test 
1834c. 

GREASES—A very limited demand and 
a rather weak market continued the fea- 
ture in greases. Heaviness in tallow and 
other competitive quarters made for a 
holding-off tendency in greases on the 
part of consumers, and there was more or 
less of a disposition to look upon greases 
as comparatively high. 

Sentiment was depressed in all quarters 
of the grease list, and the general ten- 
dency was to absorb no more than imme- 
diate requirements pending developments. 
At New York yellow quoted 74@7xc; 
choice house, 74@734c; A white, 8c; B 
white, 73%4@8c; choice white all hog, 10@ 
103¢c. 

At Chicago demand for greases was 
slow and the market barely steady with 
brown quoted at 65; yellow, 74@7\%c; 
A white, 8c; B white, 73%4@8c; choice 
white all hog, 8c. 


WEEKLY REVIEW 


. 
Packinghouse By-Products 
Chicago, Oct. 7, 1926. 
Blood. 

Lack of support from feed as well as 
fertilizer buyers brought about a decline 
of 10@15c per unit from last week, a few 
sales of ground being negotiated at around 
$3.75 basis Chicago and River points. 

Unit ammonia. 


COUN i ons ho nicsib a ots coc te denier sepate $3.75@3.85 
Crmmned and UngrGnd sce cc cctcccsscccses 3.60@3.70 


Digester Hog Tankage Materials. 
The market remained firm at the recent 
price advance, with a continuation of ex- 
ceptionally light supplies of all grades for 
this time of the year. With the excep- 
tion of two or three productions, all of the 
choice to prime have been contracted up 
to the first of the year. Sellers were ask- 
ing $5.00 per unit for the very best un- 
ground, as against counter bids of $4.80 
@4.85, basis Chicago, with medium to 
good lots at $4.35@4.50. Digester guar- 
anteed minimum 60 per cent protein was 
a more ready sale at $70 per ton f.o.b. 
production points. Liquid stick is wanted 
in double head packages at $3.25 per unit 

delivered, but sellers’ ideas are at $3.35. 
Unit ammonia. 


Ground, 6 to 12% ammonia................ $4.50@5.00 
Unground, 11 to 18% ammonia............ 4.75@4.90 
Unground, 6 to 10% ammonia............ 4.35@ 4.65 
Liquid sticks, 8 to 12% ammonia.......... 3.25@3.35 


Fertilizer Materials. 

So far as prices on paper are concerned, 
they are resting on the highest level in 
some time. However, volume of business 
is exceedingly limited, due to the inactiv- 
ity of the buyers, although offerings are 
far from numerous. Buyers’ ideas for 
hoof meal are still around $3.00 

Unit ammonia. 


High grade, ground, 10-11% ammonia...$ 3.40@ 3.50 
Lower grade, ground, 6-9% ammonia.... 38.25@ 3.35 


Medium to high grade, unground........ 3.00@ 3.25 
Lower grade and renderers, unground... 2.75@ 2.90 
Bone tankage, unground 2 


FIOGR SOND oc kbs cece 


Bone Meals. 
Although sellers lowered their prices all 
along the line, buyers showed little, if 
any, interest. 





Per Ton. ‘ 
DORE: TD TONG oes wcioecuscecgucvasaden $32.00@46.00 
BO eT Ore \ ++ 27,00@36.00 
WCOME, CROTOUD 2b ook isccceviccocctces 25. 30.00 


Cracklings. 

All price changes for soft pressed goods 
tended downward, due more to continued 
downward trend of grease prices rather 
than to increased supplies. Hard pressed 
grades sold at $1.20 per unit protein f.o.b. 
middle west production points for ex- 
peller, although $1.10 obtained a good 
grade of cake in the east. 

Per Ton. 
Pork, according to grease and quality... .$80.00@95.00 
Beef, according to grease and quality.... 45.00@75.00 
Horns, Bones and Hoofs. 

Supplies scant and buyers indifferent, 
and it would not be a surpise to many if 
prices showed a lower range with the ap- 
pearance of increased marketings. 


Per Ton 
dee LT OPE PCTS TT EERE eee $75.00@200.00 
ODO GAR WGMONS 055 cbc cdecceccveteore 45.00@ 48.00 
eB Rarer ee 42.00@ 45.00 
Thigh, blade and buttock bones......... 40.00@ 45.00 
PRUNES ebnc cccvropassesnercestecoevteese 36.00@ 38.00 


(NOTE—Foregoing prices are for mixed carloads 
of unassorted materials indicated above.) 








THE KENTUCKY CHEMICAL MFG. CO., Inc. 


COVINGTON, KY. Opposite Cincinnati, Ohio 


Buyers of Beef and Pork Cracklings 
Both Soft and Hard Pressed 


_Gelatine and Glue Stocks. 
Cattle jaws, skulls and knuckles de- 
clined $1.00 per ton, although the other 
products listed below went at steady rates. 





Per Ton, 
Soe Bg erie ree $30.00@35.50 
Rejected manufacturing bones........... 41.00@43.00 
eS Ta eee eee ee .. 35.00@36.00 
Cattle jaws, skulls and knuckles....... 35.00@36.00 
Sinews, pizzles and hide trimmings...... 21.00@22.00 





Animal Hair. 

The contract season for coil dried and 
baled hog hair is about at a close, with 
the average price of $80 per ton f.o.b. pro- 
duction points; extremes at $75 and $95, 
according to quality and quantity. But 
sellers and buyers are around lc per Ib. 
apart in their price views on processed 
grey, neither side willing to make conces- 
sions, so far as 1926-27 productions are 
concerned. 


Per Pound. 
ge a eee Pre rrr. Serer re 2%@ 4% 
ORR BING ik 0:05.06 00 6.0.02 6 v8 aie eb 0h One 6 @ 9% 
fg EAR rere Paras a 7 @10% 
GRGTIO Bwitohes, EACH oo... ccc epdeeccicens 3%@ 4% 


Pig Skins. 

Prime No. 1 salted tanner strips sold 
at 634c per Ib. and frozen unassorted, edi- 
ble lots, including No. 2’s, No. 3 and small 
pieces, brought 4c. 


Per Pound. 
I I Sali 4isls 6: <.00i0in 8 0'c0'00 biked ven'edek 6%@ 6% 
Elible grades, unassorted................+. 44@ 4% 


a * s 


EASTERN FERTILIZER MARKETS. 

(Special Report to The National Provisioner.) 

New York, Sept. 29, 1926.—Ground tank- 
age is selling in a small way at $4.25 and 
10c f.o.b. New York, and ground dried 
blood at $3.90 New York. 

No sales have been reported of South 
American tankage or blood for the past 
10 days., The nominal quotation on blood 
is $3.90 c.if., but it is believed counter 
bids somewhat under this price would be 
accepted. South American tankage is of- 
fered at $4.45 and 10c cif. with no buy- 
ing interest being shown, 

The Delaware fish factories have cut 
out also some of the Virginia factories on 
account of poor fishing. Last sales of un- 
ground dried fish scrap were at $4.00 and 
10c f.o.b. fish factories. 

Potash prices for shipment October 
forward have not as yet been announced 
but business is being booked at the old 
prices for the present. 

Cracklings 50 per cent were sold at 
$1.20 and the market is easy. 

oe 

What precautions should be observed in 
cooking blood? Ask “The Packer’s Ency- 
clopedia,” the “blue book” of the meat 
packing industry. 





KRAMER 


Improved 


Hog Dehairing 
Machines 
L. A. KRAMER CO., 
111 W. Jackson Blvd., Chicago 
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Mr. Purchasing Agent! 


To purchase a guaranteed, 
strong, power-saving 
Tankage Glue and Fertili- 
zer Grinder at 


$300.00 to $495.00 
f.o.b. factory 


seems almost unbelievable, 
but it is a fact. 


Large - scale production 
plus standardization en- 
ables us to quote this price. 
It’s a real good “buy” and 
guaranteed to give satis- 
faction at the lowest op- 
erating cost. 








26 Cortlandt 





The Newman Grinder 
& Pulverizer Co. 


_ 419-425 W. 2nd St., 
Wichita, Kansas 


Distributors 
American By-Products Machinery 
St., New York City 
The Cincinnati Butchers’ Supply Co., 
Chicago-Cincinnati 
The Allbright-Nell Co., Chicago 











TO CUT OIL MILL ACCIDENTS. 

Alarmed by the steadily increasing 
compensation insurance rates on oil mills, 
H. Warren Lynn, president of the Texas 
Cottonseed Crushers’ Association, ap- 
pointed a committee, about a year ago, to 
investigate the matter. 


This committee, in its report just made 
public, recommends the appointment of an 
inspector, paid by members of the asso- 
ciation, to look after their mills and help 
them to reduce accidents. This, it is felt, 
will result in lower insurance rates. 

The text of the committee’s report, as 





The Blanton Company 
St. Louis, U. S. A. 
Refiners of 


Yopp’s Code, Eighth Edition 





Salad Oil 


Give Us Inquiries on Carloads 
Pleased to Submit Samples 


Selling Agencies at 
New York Philadelphia Pittsburgh 
Memphis 








October 9, 1926. 


sent to all members recently, is as follows: 
To the Oil Mills in Texas: 
About a year ago a committee was ap- 


pointed by the President of the Texas 
Cottonseed Crushers’ Association, com- 
posed of W. L. Weber, Chairman, Henry 
Wunderlich and R. E. Montgomery, to 
investigate our compensation insurance, 
especially regarding the increased rates. 

This was very thoroughly done princi- 
pally by Mr. Wunderlich, and a report 
made to the annual convention at San 
Antonio, which report showed that the 
increased rates were the mills’ own fault. 
It is up to the mills to reduce the expense 
of accidents, if they expect to get a re- 
duced rate, as the committee found that 
the increased rates were justified. 

Reduce Accidents to Cut Rate, 

At the request of Mr. Lynn, our presi- 
dent, Mr. Montgomery addressed the su- 
perintendents at their convention at 
Galveston and found that they were very 
enthusiastic over the idea of trying to do 
something to get our rates reduced in the 
way of reducing accidents. 

At the request of Mr. Montgomery, the 
superintendents appointed a committee to 
work with this committee, and the two 
committees have been giving considerable 
study, not only to compensation insur- 
ance, but the San Antonio Convention re- 
quested that they also take up the ques- 
tion of fire insurance, and see what could 
be done to reduce fire hazards. 

The committee has concluded that there 
is but one thing tangible to be done to 
accomplish the desired result, which is to 
have an employed inspector of our own, 
paid for by the mills themselves, which 
we believe will soon accomplish not only 
fewer accidents, but better housekeeping 
and less fire hazards. And we are inclined 
to think that the insurance companies will, 
in making rates, take into consideration 
this special inspection bureau of our own. 


Mills Must Foot the Bill. 


We, at the same time, hoped the asso- 
ciation would be in position to pay for this 
inspector out of its treasury, but we now 
find that this is out of the question. We 
believe we could get some of the insurance 
companies to pay part of this expense, but 
have decided that this would be bad policy. 

We have, therefore, concluded to put the 
following proposition up to the mills, viz: 
If we can get 75 mills to put up $100 cash 
to pay the salary and traveling expenses 
of this inspector, we can put him on to 
inspect the mills (of course only those that 
contribute to the fund) to start immedi- 
ately. 

From our observation, it is certain that 
not only our compensation but our fire 
insurance rates will continue to increase, 
unless we as a body get together and do 
something to reduce our hazards. For the 
sins of one are visited upon his neighbor, 
as the basic rates are based on the losses 
of all the mills, and it is entirely possible 
under present conditions that the time is 
not far distant when some mills will not 
be able to get either compensation or fire 
insurance. In fact, we know of one mill 
that has been having a hard time getting 
compensation insurance. 

Your committee can do all the meeting 
and reporting that is possible to do, but 
unless something is done by the mills you 
cannot expect any results. 

If you are interested in this inspection 
proposition and are willing to pay $100 
when demanded by the Association, please 
write Secretary Geo. H. Bennett by return 
mail, and greatly oblige. 

Yours truly, 
W. L. Weser, Chairman, 
Henry WUNDERLICH, 
R. E. MontcoMery, 
Committee. 
C. C. CAsTILLow, 
D. B. Denny, 
W. G. Davis, 
Supt.’s Committee. 
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VEGETABLE OILS 


WEEKLY REVIEW 


THE NATIONAL PROVISIONER is Official Organ of the Interstate Cottonseed Crushers’ Association, the Texas Cottonseed 
Crushers’ Association, South Carolina Cottonseed Crushers’ Association, the Georgia Cottonseed Crushers’ 
Association and the Mississippi Cottonseed Crushers’ Association. 


Market Active—Prices Barely Steady— 
Crude Seven and a Half Cents—Senti- 
ment More Mixed—Cotton Crop Ideas 
Still Large—Consuming Demand Slow 
—Lard Weak. 


A material broadening in trade featured 
cotton oil futures on the New York 
Produce Exchange the past week. Prices, 
after making new season’s lows, moved 
irregularly over narrow limits and slight- 
ly above the extreme low point. 

Liquidation was aggressive at times, 
and hedging pressure was in evidence 
while the market continued to feel the 
weakness in cotton and lard, particularly 
the latter, and the cotton crop estimates 
which continue to run around 16,000,000 
bales. 


Commission Houses on Both Sides. 

Commission houses were on both sides, 
however, on this break, and the market at 
times took on an oversold look which 
brought about a friendlier local feeling. 
And with the ring. crowd inclined to play 
for a natural rally, the market showed a 
little more resistance to selling pressure. 

Sentiment as a whole, however, is great- 
ly divided. The technical position has 
been strengthened by elimination of longs 
and building up of a goodly short interest, 
but nothing of consequence appeared in 
the situation to disturb the confidence of 
the bearish element. 

In the main cash business continued dis- 
appointing, with consumers buying from 
hand to mouth and absorbing only, imme- 
diate requirements, while weakness in the 
security market and all other markets as 
well had sentimental depressing influence 
on oil. 


October Deliveries 4,400 Bbls. 


Deliveries on October contracts - have 
been 4,400 bbls. to date, mostly tendered 
this week, which caused liquidation and 
helped along the decline. But local cash 
handlers and a local professional absorbed 
the October oil, and stopped the tenders. 

In most quarters the outstanding feature 
is the heavy cotton crop. The latter, to- 
gether with smaller refining losses than 
last year and larger oil content in the seed, 
created bearish enthusiasm in speculative 
quarters. In cash circles there was a dis- 
position to look for materially lower levels, 


it being argued that a production was in 
sight which with the carryover would 
make for at least 1,000,000 bbls. over and 
above domestic requirements. 

This, it is contended, will have to be 
absorbed by new channels such as the 
soap kettle or the export trade. And until 
a good part of this surplus is lifted it is 
felt that it will prove to be a weight on 
the market and tend to operate against all 
bulges from oversold conditions. 

On the constructive side, the only argu- 
ment worthy of mention is the compara- 
tive moderate prices that prevail, the fu- 
ture market at the present level averaging 








SOUTHERN MARKETS. 


New Orleans. 

(Special Wire to The National Provisioner.) 

New Orleans, La., Oct. 7, 1926—New 
Orleans cotton oil futures have declined 
daily under steadily increasing crop esti- 
mates. If government estimate exceeds 
16,000,000 bales, trade here expects seven 
cent crude, mill points, and 8c bleachable 
or lower, New Orleans options, and 8%c 
New York options. Today crude is avail- 
able at 73%c Texas; spot bleachable, 8%c 
loose New Orleans; seed lower. 

Cotton prices having sympathetic effect 
on oil to a greater extent than usual on 
account of big crop ideas. Soapmakers 
generally declare present prices for oil 
are still too high for their use. With 
cotton seed around $20.00 any selling 
movement it is believed here, should eas- 
ily carry crude to 6% or 7c. 

Dallas. 

(Special Wire to The National Provisioner.) 

Dallas, Tex., Oct. 7, 1926.—Prime cotton 
seed delivered $23.00; prime crude cotton 
seed oil, 74@7'Vsc; 43 per cent cake and 
meal, $24.50; hulls, $4.00; mill run linters, 
14%@5c. Ideal cotton growing weather 
past week; very little products moving; 
markets very dull. 

Memphis. 

(Special Wire to The National Provisioner.) 

Memphis, Tenn., Oct. 7, 1926.—Crude 
steady at 7'%4c Valley, at which a fair 
amount of oil has been taken this week. 
Meal easier at $25.75 f.0.b. Memphis for 43 
per cent. Loose hulls dull at $3.00. 


little more than half the high prices of 
last season. Such a level as_ prevails 
should speak well for consumption but as 
far as the soap kettle is concerned, the 
tallow market is also under pressure, and 
with extra tallow at 8c it is argued that 
7%c crude oil is too high for soapmakers 
comparatively. In fact some express the 
belief that soapmakers will not absorb 
quantities of cottonoil with tallow at its 
resent level unless crude oil breaks the 
Fe figure. 
Little Export Business Reported. 

As far as export business is concerned, 
there have been some inquiries but not 
much actual business thus far. Some 
P. S. Y. has been worked to the Continent, 
and bids for butter oil were slightly out 
of line. 

The quantities worked thus far have 
been very small and not a factor, and said 
to be mainly soap oil. But nevertheless, 
it gives indications that from this level 
down, Europe may become an important 
factor in a market where it is badly needed 
under present conditions. 

The .Government cotton report is 
anxiously awaited. The weekly weather 
report was favorable and all indications 
would create the impression that the next 
Government estimate would be larger than 
the last one. However, there are a great 
many who feel that the Government fig- 
ure will not be as large as some of the 
private estimates. 


Crude Down to 7%c. 


Crude oil came out in a fair way, the 
price breaking to the 7¥%c level in all sec- 
tions, which was comparatively above the 
future market. But notwithstanding the 
crude price, the future market is attracting 
hedges at approximately 1c over crude 
and it is this feature that accounts for the 
relative weakness in futures. 

The price of seed was reported down to 
around $20 a ton, a level which it was said 
would permit mills selling crude at 7c 
profitably, so that all in all there is little 
hope for any maintained bulge, although 
the latter is usually true when a market is 
at the bottom, or at the top. 

In the lard market there has been rather 
peculiar developments. Nearby lard fu- 
tures have been under pressure of liquida- 
tion, so much so, that the price has gone 
under hogs, something which has seldom 
if ever been seen before. Deliveries on 
October contracts have been a feature, and 
although the outward movement was more 








ASPEGREN @& CO., INC. 


PRODUCE EXCHANGE BLDG. 


BROKERS 


REFINED COTTON SEED OIL cruve 


ORDERS SOLICITED 


TO BUY OR SELL PRIME SUMMER YELLOW COTTON SEED OIL ON 
THE NEW YORK PRODUCE EXCHANGE FOR SPOT OR FUTURE DELIVERY 


NEW YORK CITY 














Logical Cottonseed Oil 
Market Is In New Orleans 


Assure your future requirements 
by buying contracts there. 


Protect yourself by using it for 
your hedges. 


Commissions $20 per round 
contract; deliveries in bulk, 
30,000 pounds, grade and weight 
guaranteed by indemnity bond. 


The market is broadening and 
giving real service to the trade. 
One concern handled 750 con- 
tracts during the year, repre- 
senting 22,500,000 pounds. 


NEW ORLEANS COTTON 
EXCHANGE 


New Orleans, La. 


Write Trade Extension Committee 
for information 











liberal, domestic cash trade was reported 
as limited. 

COTTONSEED OIL.—Market trans- 
actions. 


—Range— —Closing— 
Sales. High. Low. Bid. Asked. 


: Friday, October 1, 1926. 
BR ge er ay AVE) Pee e 940 


Q)3 
TS ae ae 3800 957 940 943 a.... 
Mw sibs 354 3400 947 929 930 a 929 
eee AR Sd 1700 947 934 930 a 934 
SR eae 5600 952 933 933 a 934 
|) See 100 953 953 935 a 941 
_ SS ee 4600 969 952 953 a 952 
PGE a ibs Gas bbe eh eae 950 a 970 
ese AS elit RS Sa eee 965 a 972 


Total sales, “7 switches, 19,200 
bbls. P. Crude S. E. 7%-8, 
Saturday, October 2, 1926. 


—Range— —Closing— 
Sales. High. Low. Bid. Asked. 


ee TIC Le. Saat a soe 900 a 92D 
De ag Saar aa 1900 935 905 910 a 905 
A eres 2100 915 890 895 a.... 
CARR RS ee a 2000 905 885 895 a 900 
a ee Bae 2600 908 878 903 a 898 
Ba a 500 890 888 895 a 910 
__ | Fee tsar 1700 925 907 920a.... 
OS ere 300 925 920 925 a 940 
Ee eae 1500 941 930 937 a 


Total Sales, including switches, 12,600 
bbls. P. Crude S. E. 7% Sales. 
Monday, October 4, 1926. 


—Range— gg ey 
Sales. High. Low. Bid. Asked. 


MOE Sie AL SSH? RS els 880 a 900 
RS eeray 6500 907 885 884 a 896 
ae 1200 907 881 880 a 888 
_. SEPSer serene 2200 909 880 883 a.... 
SOE cose 0 sn ete tO ee RD ® ns as 
Ge SURE 800 900 895 888 a 895 
a eee 4400 925 902 904 a.... 
> ee 100 915 915 910 a 920 
May: %..0%5.. 6800 947 920 918 a 921 
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Total Sales, including switches, 36,300 
bbls. P. Crude S. E. 7%-8. 


Tuesday, October 5, 1926. 
—Range— Se gg ey 


Sales. High. Low. Bid. Asked 
BOOS <<. 5s Shite beret ee eSO ek us 890 a 910 
RORRT css 5 Ne ae 1300 908 880 890a.... 
Noi H2c34. 2400 898 868 881 a 894 
Dees iis Os 2500 895 881 887 a.... 
OP eke rere rar 5400 897 891 893 a.... 
So ee 400 900 897 900 a 897 
Mar. ......... 6200 912 900 908 a 909 
rc | REA ALS 200 926 925 915 a 920 
MOY Cea eee 2100 931 913 923 a 925 


Total Sales, including switches, 20,500 
bbls. P. Crude S. E. 7% Sales. 


Wednesday, October 6, 1926. 


—Range— —Closing— 
Sales. High. Low. Bid. Asked. 


Spot bp SAR Die SAN NB te ae ar ; ae eee a OO 
Sos gree eek 600 890 890 890 a.... 
pe ee reek 1300 885 864 864 a 865 
Dec. ......... 1600 886 870 870 a 874 
Nee Bae eR ge 2300 894 877 877 a 885 
NG Tse eS, wos 100 891 891 885 a 893 
SEE PE 6200 911 897 900 a 899 
Apel sivcs sss 200 910 910 905 a 910 
MEMS Siow cake m0. Sez Bis Vis a... 


Total Sales, including switches, 12,700 
bbls. P. Crude S. E. 7% Sales. 
Thursday, October 7, 1926. 


—Range— —Closing— 
Sales. High. Low. Bid. Asked. 


Ottis: ee eee 900 884 887 a 884 
BAUS is porous ead 880 866 873 a 878 
i na kc oie Cen ek 882 873 880 a 885 
DE 54 okie bees 896 884 888 a.... 
a Ee Re tee aS 890 a 895 
PAT RPDS Toke, OI Sas: eer 8 Ss. 
POM etal ss veiasas aso eh ae Sua... 
MAS cokisntteet 930 922 918 a 922 








SEE PAGE 39 FOR LATER MARKETS. 








COCONUT OIL.—A limited demand 
continued in evidence and the market was 
barely steady owing to continued heavi- 
ness in competing articles with the trade 
holding off as far as possible and gen- 
erally inclined to look for lower levels. 

At New York both spot and future tanks 
quoted at 834c, while at the Pacific coast 
spot and future tanks quoted at 83<c. 

SOYA BEAN OIL.—Demand_ was 
rather slow and the market barely steady 
owing to the weakness throughout the oil 
list. But pressure of bean oil was limited 
and reports as to the bean outturn in the 
Far East rather pessimistic. At New York 
barrels quoted at 124%4,@12%c; Pacific 
coast October tanks quoted at 10%c and 
November at 10%c. 

CORN OIL.—Demand was rather slow 
and the market was easy but offerings 
were not pressed for. sale with tanks f.o.b. 
mills quoted at 8c. Developments in 
cotton oil appeared to be controlling the 
corn oil market at present. 

PALM OIL.—With the lack of im- 
provement in consuming demand, the 
market continued to show an easy under- 
tone, with the heaviness in tallow the 
outstanding feature. At New York spot 
shipment casks, 


casks quoted at 8%c; 





Puritan, Winter Pressed Salad Oil 
Prime Winter Yellow 

Venus, Prime Summer White 

Sterling, Prime Summer Yellow 


IvorypDALE, On10 
Port Ivory, N. Y. 
Refineries Kansas City, Kan. 
ACON, Ga. 
Dattas, Texas 
Hamitron, CANADA 


The Procter & Gamble Co. 


Refiners of all Grades of 


COTTONSEED OIL 


P&G Special (Hardened) Cocoanut Oil 


























White Clover Cooking Oil 
Marigold Cooking Oil 
Jersey wr Ooo oil 































General Offices: 


CINCINNATI, OHIO 


Cable Address: “Procter” 
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MARGARINE CARTONS 




















Protect the 
Product 


HY-GLOSS Paraffined Car- 
tons are unexcelled; are used 
by the leading Oleo Manufac- 
turers of the country. They 
attract the attention of the dis- 
criminating buyer. 


National 
Carton Company 
Joliet, Ill. 











7¥%c; lagos spot casks, 8%c; shipment, 
8c. 

PALM KERNEL OIL—The market 
was rather quiet with demand limited and 
prices were about steady. New York spot 
tanks quoted at 93c; spot casks at 10%c; 
and shipment casks at 9%c. Spot barrels 
New York 10%c; shipment barrels 10%c 

PEANUT OIL.—Market nominal. 

SESAME OIL.—Market nominal. 

COTTON OIL.—Spot stocks continue 
small, and the market is weak with spot 
oil available around 10c but with consum- 
ers taking only immediate requirements. 
Southeast crude 7%c bid and sales; Val- 
ley, 744@7%c sales; Texas, 7%4c sales. 


oe oo 


CHEMICALS AND SOAP SUPPLIES. 
(Special Report to The National Provisioner.) 

New York, Oct. 6, 1926.—Latest quota- 
tions in chemicals and soapmakers’ sup- 
plies: 

Seventy-six per cent caustic soda, $3.76@ 
3.91 per cwt.; 98 per cent powdered caustic 
soda, $4.16@4.56 per cwt.; 58 per cent 
carbonate of soda, $2.04@2.44 per cwt. 

Lagos palm oil in casks of 1,600 Ibs., 
9%4c l|b.; olive oil foots, 9%c Ib.; East 
India Cochin cocoanut oil, 16c lb.; Ceylon 
grade cocoanut oil, 11%4c lb.; Cochin grade 
cocoanut oil, domestic, 12c ib. 

Prime summer yellow cottonseed oil, 
114%@11%c 1b.; prime winter salad oil, 
11%4@l12c l|b.; raw linseed oil, 10.8c Ib. 

Extra tallow, f.o.b. seller’s plant, 8%c 
lb.; dynamite glycerine, nom. 27c : 
chemically pure glycerine, nom., 30@3lc 
Ib.; saponified Fs drei nom., 20c Ib.; 
crude soap glycerine, nom., 18c lb.; prime 
packers grease, nom., 74@734c Ib. 





THE EDWARD F 


29 BROADWA 
NEW YORK CITY 


BROKERS EXCLUSIVELY 
VEGETABLE OILS 


In Barrels or Tanks 


Hardened Edible Cocoanut Oil 
COTTON OIL FUTURES 


On the New York Produce Exchange 


H CO. 
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Accuracy 





The Lamb Automatic Weighing and Filling ma- 
chine accomplishes what no other machine or 
methods have ever approached. It weighs with 
unfailing accuracy. The machine takes the lard 
from the roll and fixes its density, delivering an 
accurately weighed volume. 


The basic principle on which the density is fixed, 
and the lard weighed make it absolutely impos- 
sible for the weight to be anything but correct. 


Simplicity 


Remarkable simplicity in operation is another 
feature that contributes to the superiority of the 
Lamb machine. 


The elimination of adjustment screws which on 
ordinary filling machines are used to adjust the 
varying weights, is indeed a remarkable im- 
provement towards simplifying operation and 
eliminating losses incident to inaccurate weights. 
There are only a few moving parts. The 
unit has no knife blade balances or me- 

chanical trips to get out of order. 














THE NATIONAL PROVISIONER 








Speed 


The Lamb machine packs at a greater rate 
of speed than any other method or ma- 
chine. The speed at which you can pack 
depends on two conditions—the speed at 
which lard comes from the roll and the 
efficiency of your method of handling the 
filled containers. 


Cleanliness 


The Lamb machine can be kept clean with 
very little effort—by removing the clean- 
ing caps at the bottom of the unit and run- 
ning compressed air or steam thru the en- 
tire mechanism leaving it spotlessly clean. 
Another very important matter of cleanli- 
ness is that there are no brass fittings, 
leather glands or packing or any other ma- 
terial that might cause the formation of 
verdigris or any other foreign matter. 









eile Tower 
Chicago 
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Viscera Ins 
Table No. 16 


Elimination of the many inconveniences 
incidental to the handling of retained 
carcasses and viscera has put a uni- 
versal stamp of approval on ANCO 
Viscera Inspection Tables. Installations 
in more than 125 plants have revealed 
innumerable time-saving features which 
make the investments highly profitable. 


The original aim of our engineers was to 
simplify and eliminate non-essentials in 
this department of the packinghouse, 
and the principles involved in the ANCO 
Viscera Inspection Tables stand today 
as an achievement acknowledged by 
packers everywhere. 








VISCERA INSPECTION TABLES 


Variable conditions and requirements, 
as well as department layouts, prohibit 
the manufacture of a stock or standard 
Inspection Table. To fully utilize the 
ANCO principles, each table is built to 
meet the special requirements of each 
plant. One of our engineers, therefore, 
assists in the planning of the table, and 
manufacture is completed in accordance 
with these individual specifications. 
Satisfactory performance is thus in- 
sured. 


We shall be glad to discuss this problem 
with you, and our corps of experts is 
at your service in remodeling or install- 
ing new methods in this department of 
your plant. 


THE ALLBRIGHT-NELL CO. 


5323 So. Western Boulevard 


CHICAGO 
Western Office, E. D. Skinner, 1731 W. 43rd Place, Los Angeles, Calif. 


a ANc(Q) 
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65 Laabs Cookers 








The result of 
exhaustive tests 


Two Laabs Cookers were ordered in 1925!—63 more in 1926. This was the result of 
exhaustive tests which were conducted by Armour and Company. In 1925 Laabs 
Cookers were installed at both the Omaha and Chicago plants of Armour and Com- 
pany, for the purpose of testing the merits of these cookers. The results of these 
tests speak for themselves in the order for 63 more Laabs Cookers. 


Laabs Cookers are now recognized as the most modern, profitable and sanitary ren- 
dering units now in use. You should know more about these wonderful cookers. A 
letter from you will bring one of our experts to see you and explain the advisability 
of having a Laabs Cooker in your rendering department. 


Patented in U. S. A., March 23, 1926. Other patents and 
foreign patents pending. 


THE ALLBRIGHT-NELL CO. 


5323 So. Western Boulevard, Chicago, Ill. 


Western Office: E. D. Skinner, 1731 W. 43rd Place, Los Angeles, Calif. 
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There doesn’t need to be an odor around your plant! 


You don’t need to have your neighbors complaining to 
the Board of Health asking that the odor nuisance be eliminated. 


You don’t need to fear an injunction restraining your 
operation because of noxious odors. 


The Henderson and Haggard Chlorine Process of deodor- 
ization offered exclusively by this organization will eliminate 
any objectionable odor from Packing Plants, Slaughter Houses, 
Rendering Works or similar establishments. 


Scores of successful installations are in operation—and the 
process will be installed on trial at any plant. If it doesn’t 
destroy the objectionable odors, the apparatus will be removed 
without cost to the operator! 


How’s that for confidence? 


Can’t we send one of our engineers to see you? 


WALLACE & TIERNAN CO., INC. 


Manufacturers of Chlorine Control Apparatus 
NEWARK, NEW JERSEY 
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THE WEEK’S CLOSING MARKETS 


FRIDAY’S CLOSINGS. 
Provisions. 

Hog products continued weak the latter 
part of the week with the declining ten- 
dency in other commodities, with increased 
cotton crop estimates and weakness in 
cotton oil. Some packers’ support and 
hogs firm. 

Cottonseed Oil. 

Cotton oil at new lows on bearish gov- 
ernment report, easier crude markets, gen- 
eral selling liquidation and weakness in 
cotton, lard and corn. Crop placed at 
16,127,000 bales; ginnings, 5,629,000. Senti- 
ment more bearish. Southeast and valley 
crude offered at 734c; Texas best bid 7c. 

Quotations on cottonseed oil at Friday 
noon were: October, $8.65@8.80; Novem- 
ber, $8.50@8.54; December, $8.54@8.56; 
January, $8. 658.70; February, $8.62@ 
8.80; March, $8.81 8.85; April, $8.94@8.98; 
May, $9.00@9.05. 

Tallow. 
extra, 8c. 
Oleo Oil and Stearine. 

Stearine, oleo, close 1134c 

Hull Oil Market. 

Hull, England, Oct. 8, 1926.—(By Cable.) 
—Refined cottonseed oil, 37s; crude cot- 
tonseed oil, 33s. 


Balt te ig 

FRIDAY’S GENERAL MARKETS. 

New York, Oct. 8, 1926.—Spot lard at 
New York: Prime western, $14.05@14.15; 
middle western, $13.95@14.05; city, $14.50: 
refined continent, $15.25; South 
$16.25; Brazil kegs, $17.25; 
$11.75. 


Tallow, 


compound, 


American, 


ARGENTINE BEEF EXPORTS. 

Cable reports of Argentine exports of 
beef this week up to Oct. 8, 1926, show 
exports from that country were as fol- 
lows: To England, 154,805 quarters; to 
continent, 28,887 quarters; others none. 

Exports for the previous week were: 
To England, 51,543 quarters; to the con- 
tinent, 13,796 quarters, others none. 

mate ee \ESEEE. 

NEW YORK MEAT SUPPLIES. 

Receipts of western dressed meats and 
local slaughter under federal inspection 
for New York City, N. Y., are officially 
reported for the week ending Oct. 2, 1926, 
with comparisons, as follows: 


Week Cor. 

ending Prev. week, 

Western dressed meats: Oct. 2. week. 1925. 
Steers, carcasses..... 8,494 8,837 9,132 

Cows, carcasses...... 554 628% 925% 
Bulls, carcasses...... 119 132 125 
Veals, carcasses...... 7,286 8,017 =11,409 
Hogs and pigs....... Vode 2. tate hoo: ateeatea 
Lambs, carcasses .... 33,354 30,459 24,991 
Mutton, carcasses. 4,590 5,064 §,752 
Beef cuts, lIbs...... : 245,793 503,203 463,970 
Pork cuts, lbs...... 1,097,604 967,118 872,724 

Local slaughters: 
SE? Dash eekayecaas 7, 8,780 9,325 
CD Lads evedbasiaes 13,604 11,626 14,211 
ME. écueccwvews see's 43,720 39,886 47,846 
EE i's doipaie oa see wde 42,107 45,956 46,123 
een” Veneta 


LARD AND GREASE EXPORTS. 


Exports of lard from New York, Oct. 
1 to Oct. 6, 8,019,813 Ibs.; tallow, none; 
greases, 1,418,400 Ibs.; stearine, none. 








WHOLESALE DRESSED MEAT PRICES. 


Wholesale prices of Western dressed meats were quoted by the U. 


S. Bureau of 


Agricultural Economics at Chicago and three Eastern markets on Thursday, Oct. 7, 1926, 


as follows: 


Fresh Beef: 

STEERS (Hvy. Wt., 700 Ibs. up): CHICAGO. BOSTON. NEW YORK. PHILA. 
Good Bisa, « 6. heglecs ko 0l) Ki 0 60 Wed Seba inih 0\<'0 ok al im nnEUaE $15.00@ 16.00 $18.00@20.00 $17.00@ 17.50 
PP Pe OT Pee eer ee aE 15.50@ 16.00 13.50@ 15.00 15.00@ 17.50 15.00@ 16.50 

STEERS (Lt. & Med. Wt., 700 Ibs. down) ; 

GOOD occcccvesccsegsecccccestesevessvevsess UL eee ere 19.00@ 22.00 18.00@ 20.50 
GROIGS oo ivcVecce vides dccscvwdutistatevedueese ees cae a Sa Sai aoe 15.00@ 18.00 16.00@ 18.00 

STEERS (All Weights): 
re ee Pe eee ee 12.00@ 14.00 11.50@ 13.50 11.00@14.00 12.00@ 15.00 
GOOG a ccawicce stb aueedd sicsees e0eees ens CNN Sneath coking 10.00@ 11.00 10.00@ 12.00 

COWS: 

OS RTL PT CRE UR LC oe re 12.00@ 13.00 11.50@ 12.50 


PEO: cece ceive cccceveccscesseesenses 10.50@ 12.00 
9.00@ 10.50 


PPT ETETEPer rr i ere 
Fresh Veal (1): 
VEALERS: 


11.00@ 13.00 
10.00@ 11.00 
9.00@ 10,00 


12.00@12.50 
10.50@ 11.50 
9.00@ 10.00 


10,50@ 11.50 
9.50@ 10.50 


NO (5a 4. n'kn ss kon Maiden Ak uaed bs Sores Chae nnn: \ +56 disguise 25.00@ 27.00 23.00@ 24.00 
LO PPP re TPT PEES YEE CLL ere , ee ee re ee ore 23.00@ 25.00 21.00@ 22.00 
Medium 19.00@ 21.00 18.00@ 20.00 21.00@ 23.00 





Common .... 

CALF CARCASSES (2): 
Choice 
EN oe a Saw eAWeewd bees eer ssb wee ers pe ce'en ane 
Medium 
IE 5 60-0 dais onwceDaaw Kaba ee Rewer have 

Fresh Lamb and Mutton: 

LAMB (30-42 Ibs.): 








18.00@ 19.00 


16.00@ 18.00 
14.00@ 16.00 
12.00@ 13.00 


19.00@20,00 


16.00@ 18.00 18,00@ 21.00 
15.00@ 17.00 


15,00@ 18,00 
14.00@ 15.00 1F 

1 

1 


. 

3.00@ 15.00 
2.00@ 13.00 
1.00@ 12.00 


18.00@ 19.00 
16.00@ 17.00 
13.00@ 15.00 


12.00@ 14.00 
11.00@ 12.00 





r- hoice . 25.00@ 27.00 24.00@ 25.00 24.00@ 27.00 25.00@ 27.00 
Good .. Seve edecsceCh sete sovectos Smeeaaee: 23.004 25.00 23.00@ 25.00 23.00@ 25.00 

LAMB (4: 

SRM Vac ac oace pas Cosas n/dn0 Chiu, cied brie Aes ee eat Peete 23.004 25.00 23.004 25.00 24.00@ 25,00 

POET Ee red PEPER ET SLT ee. TPO et ibe ee oe 22.00@ 24.00 22.004 24.00 22.004 23.00 
LAMB (All Weights): 

Medium ... 19.00@ 22,00 20.00@ 22.00 20.00@ 22.00 20.00@ 23.00 

Common 1€.00@ 19.00 19.00@ 21. ID ROEEECO eee a ead 
MUTTON (Ewes): 

GOEE 6. c.cwedeusn cides soar termes weet teh we 12.00@ 14,00 12.00@ 14.00 11.00@ 13.00 13.00@ 14.00 

DEOL wird in do kbs Vig 0a e'ee 65s 68S Mahe Cr eres 10.00@ 12,00 10.00@ 12.00 10.00@ 11.00 12.00@ 13.00 


Common 
Fresh Pork Cuts: 
LOINS: 
8-10 Ib, 
10-12 lb. av 
12-15 Ib. av 
15-18 ib. av 
18-22 Ib. av 
SHOULDERS: 
N. Y¥, Style: 
PICNICS: 
4-6 Ib. av 
6-8 Ib. av 
RUTTS: joston Style 
SPARE RIBS: 
TRIMMINGS: 
Regular 
Lean . 


(1) Includes ‘‘skin on’”’ 


8.00@ 10,00 


\ Pere ee TEC NE See OST EeET eee 





Vea'y 19.50@ 21.50 


24.004 26.00 
ee Se ee i ae 16.00@ 15.00 


14.00@ 15.00 
«Si Seluc Fs sh SaeEEeheds vcelh bark 3 4<h > «gt ae 


at New York and Chicago. 


8.00@ 10.00 8.00@ 10,00 


32.00@34.00 
31.00@ 33.00 
29.00@ 31.00 
25.00@ 27.00 
23.00@ 25.00 


32.004 34.00 
380,00@ 32.00 
28.00@ 30.00 
25.00@ 27.00 
24,00@ 25.00 


31.00@ 34.00 
80.004 33,00 
28.00@ 30.00 
25.00@ 27.00 
22.00024.00 








eee eeereee 19.00@ 22.00 19.00@ 22.00 
18.60@ 20.00 
15.00@ 18.00 


25.00@ 28.00 


19.00@ 20.00 
17.00@ 19.00 
22.00@ 26.00 


18.00@ 19.50 


(2) Includes sides at Boston and Philadelphia. 
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BRITISH PROVISION CABLE. 


(Special Cable to The National Provisioner.) 
Liverpool, October 8, 1926. 

Market still very dull, but there are some 
signs of improvement ahead. Unemploy- 
ment is still great and buying limited 
accordingly. 

Little trade in A. C. hams, no demand 
for clear bellies, square shoulders dull. 
Pure lard has been in fair demand. Prices 
appear to be gradually working lower each 


“week on very limited consignments. 


Shoul- 
picnics, 80s; hams, long 


Today's prices are as follows: 
ders, square, 86s; 


cut, 144s; bacon, American cut, 128s; 
Cumberland cut, 108s; short backs, 107s; 
bellies, clear, 114s; Canadian, 98s; Wilt- 
shire, 95s; spot lard. 72s. 

a > oe 


EUROPEAN PROVISION CABLES. 

The provision market at Hamburg 
shows a weakening tendency since the last 
report, says E. C. Squire, American Trade 
Commissioner, Hamburg, Germany, in his 
weekly European provision cable sum- 
mary to the U. S. Department of Com- 
merce. 

Lard receipts show a decrease amount- 
ing to 1,500 metric tons, as compared with 
1,700 for the preceding week. Arrivals 
of pigs at the 20 most important markets 
of Germany numbered 69,000 at.a top Ber- 
lin price of 18.38 cents per pound, as 
against 73,000 priced at 21.63 cents per 
pound for the same period last year. 

The Rotterdam market is also weak 
with pork products in poor demand. 

The Liverpool report shows the mar- 
ket as being rather quiet with a poor con- 
sumptive demand. Stocks at this point 
are as follows: Bacon, boxes, 5,400; hams, 
A. C., boxes, 








2,403; lard, prime steam, 
tierces, 641; lard, refined, English tons, 
5,635. 

Hamburg. 
STOCKS. DEMAND. PRICES, 
Cents per Ib. 
Refined lard......... Med. Puor @16,44 
Fat backs ... Lt. Set eres es 
Frozen livers. . . Med. Poor @ 6.36 
Extra oleo stock....Lt. Poor @12.74 
Extra oleo stock ..,Lt. Poor @12.25 
Rotterdam. 
Ex. neutral lard....Lt. Poor @18.10 
Ex. oleo oil........ Hvy. Poor @12.38 
Prime oleo oil .....Med Poor @11.65 
Ex. oleo stock .....Med, Poor @11.83 
Fat backs ......... Lt. } \ Sens PVP EES 
Refined lard .......Med Poor @16.29 
Ex. premier jus ....Hvy. Poor @ 9.46 
Antwerp. 
Refined lard ........ Lt. Poor 15.65@16.10 
Picnics .........+:..None Poor < © #evf,ady. > 
Fat backs .......... Lt. BIB ES TR acre f 
Liverpool. 
Hams, AC light... .Lt. Avg. 
Hams, AC heavy -Lt. Avg. 
Hams, long cut -Lt. Good 
WMMNOE sin odecenagihe Lt. Poor 16. 93@ 19. 10 
Square shoulders ....Lt. Poor 18.23@18.66 
Cumberlands, light. .Lt. Poor 23.44@23.87 
Cumberlands, hvy...Lt. Poor 23.44@ 23.87 
Am. Wiltshires ‘Lt. Poor 20.61@21.27 
Clear bellies ....... It. Poor 23.65 24.30 
Ref. lard in boxes. ..Hvy. Poor 16.11@16.27 
a 


NEW YORK LIVE STOCK. 
Receipts of livestock at New York for 
week ending Oct. 2, 1926, are reported offi- 
cially as follows: 





Cattle. Calves. Hogs. Sheep. 
Jersey City...... 4,392 16, 898 
wow Tore. .... 6: ie u 
Central Union........ 

ROE Ho ives bc'caaces 

Previous week 42 
Two weeks ago......! 9. 864 13,596 

——_&—— 


DANISH BACON EXPORTS. 


Exports. of bacon from Denmark for 
the week Oct. 2, 1926, 

» 3,611 metric tons, according to a cable 
to the U. S. Department of Commerce. 
Of this amount,’ 3,600 metric tons went to 
England. 


ending amounted 
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LIVE STOCK MARKETS 


CHICAGO. 
(Reported by U. 8. Bureau of Agricultural Economics.) 
Chicago, Oct. 7, 1926. 
CATTLE—With the heaviest receipts 
locally for a four-day period since late in 
1924, running largely to fed steers, a 
glutted outlet was encountered. Closing 


prices were at the low time of the season. 


or unevenly 75c@$1.50 under the high time 
the week previous on weighty steers with 
yearlings 50@75c lower. Shipping demand 
was fairly narrow, with big killers indif- 
ferent. 

Fat steers and yearlings closed in semi- 
demoralized state, few finished yearlings 
late $12.25, bulk $12.00 downward, handy- 
weight steers at $11.00 and below, with 
bulk of fat offerings $8.75@10.25. Western 
run, mostly feeder, killer end generally 
$8.00 downward with a few at $9.25. 

Fat she stock dull and weak to 25c lower. 
Low grade cows and most heifers draggy 
at the decline. Bulls mostly steady. 
Medium kinds $5.50@6.00, vealers and 
calves steady with previous week but 25@ 
75c under week’s high time, bulk of better 
= closing $15.00 downward. 

GS—Compared with a week ago 
light hogs mostly 15@25c higher; desirable 
heavy and medium weight butchers 25@50c 
up; packing sows largely 25c higher; pigs 
and light lights steady; average cost again 
above the $13.00 line, highest since mid- 
July. Late price break was influenced by 
indifferent and lower market on dressed 
product. Decreased receipts forced early 
sharp advances, more than offsetting re- 
duced shipper demand. Relatively lower 
eastern markets were a strong factor in 
late decline; closing top $14.05; late bulks: 
100@130 Ibs., $11.50@12.25; 140@180 Ibs., 
$12.75@13.50; 190@250 Ibs., $13.50@13.90; 
260@325 Ibs., $13.00@13.75; packing sows, 
$11.25@12.00. ; 

SHEEP—Sharply curtailed receipts with 
broadened shipping outlet and continued 
scarcity of better grade lambs featured 
the week, carrying fat lamb prices 75c@ 
$1.00 higher. Upturns of $1.25 or more 
were in evidence when lighter sorts are 
considered, the high point being reached 
at the close. Cull lambs and fat yearling 


wethers are mostly $1.00 higher, with 
sheep values little changed. The run from 
native territory has been especially small, 
with the northern plains and inter-moun- 
tain states sending in the bulk of the 
supply. 

Best fat range lambs at the close scored 
$14.60, strictly choice natives $14.75, with 
the bulk of both natives and westerns at 
$14.00@14.25. Culls moved at $10.00@ 
10.50 mostly, a few scoring $11.00. Fat 
ewes bulked at $6.00@6.75, with a top of 
$7.00 and yearling wethers upward to 


$11.00. 
a 
KANSAS CITY. 


(Reported by U. 8. Bureau of Agricultural Economics.) 
Kansas City, Oct. 7, 1926. 

CATTLE—Liberal marketing of light 
weight fed steers and yearlings resulted in 
a 25@50c break in values, while weighty 
grain feds were relatively scarce and held 
at steady to weak prices. Western grassers 
closed at weak to 25c lower rates with all 
grades taking the decline. 

Choice yearlings sold at $12.25; best 


October 9, 1926. 


medium weights, $11.00; choice heavies 
stopped at $10.60; grain fed steers and 
yearlings sold from $9.00@11.75; short fed 
westerns, $8.00@9.00; and straight grass- 
ers, $5.75@7.75. She stock was more 
plentiful and declines of 25@50c were 
effected; bulls held steady to weak; vealers 
are firm, with tops at $14.50, while heavy 
calves slumped $1.00@1.50. 

HOGS—Hog prices are mostly 20@25c 
higher than a week ago, with all classes 
excepting underweights taking the ad- 
vance. Medium and strong weight butch- 
ers have been in best demand and the 
week’s top of $14.00 was made on choice 
230 Ib. weights. The closing top was 
$13.70 on the same weight and grade light 
weight. Packing sows are 25c higher while 
heavy kinds are unchanged. 

SHEEP—Although local receipts were 
liberal, moderate supplies were received at 
other points and fat lamb prices scored 
sharp advances of $1.25@1.50. Closing 
values are at the week’s high point with 
best western lambs at $14.10. Bulk of 
supply of fat lambs cleared from $12.75@ 
14.00. Aged sheep are 25c lower for the 
week, but are closing higher than the low 
spot. Best ewes sold at $6.25, with the 
bulk $5.50@6.00. 








LIVESTOCK PRICES AT LEADING MARKETS. 
Following are livestock prices at five leading Western markets on Thursday, 
Oct. 7, 1926, as reported to THE NATIONAL PROVISIONER by leased wire of the Bureau of 
Agricultural Economics, U. S. Department of Agriculture: 


Hogs (Soft or oily hogs and roasting 
Dai excluded) : 


4.05 
BULK OF GALBB. .....ccccscccccccess 11.75@13.85 


Hvy wt. (250-350 Ibs.), med-ch........ 12.75@14.05 
Med. wt. (200-250 Ibs.), med-ch....... 13.40@14.05 
Lt. wt. 1190. 200 Ibs.), com-ch......... 13.00@13.90 
Lt. It. (130-160 Ibs.), com-ch.......... 11.85@13.40 
Packing sows, smooth and rough...... 10.75@12.50 


. pigs (130 Ibs. down), med-ch.. 11.25@12.50 








Bangs, Berry & Terry 
Bayers of Livestock 


Hogs, Cattle and 
Feeding Pigs 


Union Stock Yards, 
South St. Paul, Minn. 


Reference Stock Yards National Bank 
Any Bank in Twin Cities 


Write or wire us 


J. W. Murphy Co. 
Order Buyers 
Hogs Only 
Utility and Cross Cyphers 
Reference any Omaha Bank 
Union Stock Yards, 
Omaha, Nebr. 














CHICAGO. E. ST. LOUIS. 
$13.65 $13.35 $13.70 


OMAHA. KANSAS CITY. — PAUL. 
$13 
13.00@13.65 10.50@13.10 12.75@13.60 11. “00@12. 75 
13.10@13.15 = 11.75@13.10 =12.15@13.60 12.50@13.00 
13.40@13.65 12.50@13.40 13.10@13.70 13. 75@13.00 
12.85@13.65 12.25@13.35 13.00@13.60 12.75@13.00 
12.25@13.25  11.25@12.75 =12.50@13.15 12.50@12.75 
11.00@12.00 9.75@11.50 10.00@12.25 11.00@11.50 
11.50@12.50 12.50@13.25 12.75@13.00 





Av. cost and wt., Wed. (pigs excluded) 13.06-229 lb. 13.49-191 lb. 11.97-265 1b. 18.14-215 Ib. sw... aaa 
Slaughter Cattle and Calves: 
a a, 500 LBS. UP): 
RPE. Sabecdddpsopeursacssncesees 9.25@10.75 = ww. eee ees 8.85@10.40 8.50@10.50 =... 
STEERS. re 100-1,500 LBS.) : 
sdb bs hS SS ew hed SS scccccs senses 10.25@12.00 10.00@12.00 9.65@11.50 9.85@11.25 ctvbeen bes 
Adaoene ce Mibetbesscecccceecsass 9.15@11.00 9. 25@10. 15 8.65@10.50 8.50@10.50 9.25@ 10.50 
Medium Rbk sWaseeeedvusnsucésctoeces 7.65@ 9.25 6.75@ 9.50 e 75@ 9.00 6.65@ 8.75 7.25@ 9.25 
PE ob ¢eake Sead cho Soe v voce wn es 6.00@ 7.85 5.50@ 6.75 5.25@ 6.75 5.50@ 6.65 5.25@ 7.25 
STEERS (1,100 LBS. DOWN) 
SED <s on cose sedewesboccccecccdacee 11.00@12.25 11.50@12.50 10.50@11.85 10.50@12.10 .......... 
Good ..... ++ 9.25@11.25 10.25@11.50 9.00@10.75 8.75@11.00 9.50@10.75 
Medium - 7.75@ 9.35 6.75@10.25 6.75@ 9.25 6.75@ 9.25 7.25@ 9.50 
Common 6.00@ 8.00 5.50@ 6.75 5.25@ 7.00 5.50@ 6.85 5.25@ 7.25 
Canner and cutter 5.00@ 6.00 5.00@ 5.50 4.25@ 5.25 4.50@ 5.50 4.00@ 5.25 
LT. YRLG. STEERS AND HEIFERS: 
Good to choice (850 Ibs. down)...... 9.50@12.15 9.75@11.75 9.00@11.65 9.25@12.00 9.50@11.25 
HEIFERS: 
Good-choice (850 Ibs. up)........... 7.85@11.50 8.00@ 10.50 6.75@10.50 7.00@10.60 7.00@ 8.75 
Common-med,. (all weights)......... 5.75@ 8.65 5.50@ 8.00 4.75@ 7.60 4.75@ 7.75 4.50@ 7.00 
COWS: 
Good DAM tabbheavesincsscdence 6.00@ 8.00 5.75@ 7.50 5.10@ 7.40 5.35@ 7.50 5.00@ 7.00 
Common and medium................ 4.75@ 6.00 4.75@ 5.75 4.10@ 5.10 4.35@ 5.35 4.00@ 5.00 
Cemmer ahd GREE. 0... ccccccccceccdd 3.85@ 4.75 3.35@ 4.75 3.50@ 4.10 3.50@ 4.35 3.25@ 4.25 
BULLS: 
Good-ch. (beef 1,500 Ibs. up)........ 6.10@ 6.50 6.00@ 6.25 5.25@ 5.85 5.25@ 5.65 5.75@ 6.25 
Good-ch. (1,500 Ibs. down).......... 6.00@ 7.00 6.00@ 6.50 5.25@ 6.15 5.25@ 5.75 5.75@ 6.50 
Can.-med. (canner and bologna)..... 4.50@ 6.00 4.00@ 5.75 4.00@ 5.25 4.00@ 5.25 4.50@ 5.75 
CALVES: 
Medium to choice (milk fed. exc.).. 6.25@ 8.75 6.50@ 9.00 5.50@ 8.00 5.50@ 8.50 5.75@ 8.00 
PINE Gude scant ans acwsceeo’s 4.75@ 6.25 5.00@ 6.50 4.00@ 5.50 4.00@ 5.50 4.50@ 5,75 
VEALERS: 
Medium to choice............cesse0¢ 11.00@15.25 10.00@16.00 8.50@12.50 9.00@14.50 8.50@13.50 
NL scandy setecicesctaccess 6.00@11.00  5.00@10.00 5.00@ 8.50 4.00@ 9.00 5.00@ 8.50 
Slaughter Sheep and Lambs: 
Lambs, med. to choice (84 lbs. down).. 12.75@14.75 12.00@13.75 11.75@14.00 12.25@14.10 12.25@14.25 
Lambs, cull-com. (all weights)........ 10.75@12.75 8.50@12.00 8.75@11.75 8.00@12.25 9.00@12.25 
Yearling wethers, medium to choice... 10.25@12.75 8.00@12.00 8.50@11.25 BteUEELe | cnvasdacice 
Ewes, common to choice.............. 4.75@ 7.00 3.00@ 6.00 4.25@ 6.75 4.00@ 6.25 4.25@ 6.50 
Ewes, canners and cull................ 2.00@ 4.75 1.50@ 3.00 1.50@ 4.25 1.50@ 4.00 1.00@ 4.25 
Hogs Exclusive Order Buyers Cattle 


Kansas City Stock Yards 


Schwartz-Feaman-Nolan Co. 


Kansas City, Mo. 








National Stock Yards, Ill. 





Order Buyers of Live Stock 


Potts—Watkins—Walker 
Stock Yards, Kansas City, Mo. 


Reference: National Steck Yards National Bank 
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October 9, 1926. 
ST. LOUIS. 


(Reported by U. 8. Bureau of Agricultural Economics.) 
East St. Louis, Oct. 7, 1926. 

CATTLE—Yearlings sold relatively well 
this week while other natives took a de- 
cided drop. Compared with a week ago 
yearling steers and fat mixed yearlings 
and heifers closed steady; other native 
steers, beef cows and low cutters 25@50c 
lower; western steers 25c lower; grass 
heifers and medium bulls 50c lower; calves 
and vealers 50c lower. 

Tops for week: Yearlings, $12.25; ma- 
tured steers, $12.00; mixed yearlings, 
$11.60. Bulk for week: Native steers, 
$8.25@12.00; western steers, $6.00@7.40; 
fat mixed yearlings and heifers, $10.00@ 
11.00; cows, $5.00@6.00; low cutters, $3.50 
@4.00. 

HOGS—With normal supplies the hog 
market has been stronger this week but 
much of the improvement shown at one 
time has been lost. Sharp Monday and 
Tuesday advances sent the top to $14.15 
but shipping orders were lightest in a long 
time and this caused a reaction at mid- 
week with further losses today. Today’s 
practical top, $13.75; one load, $13.90. 
Bulks: 190 lb. up, $13. 50@13.65; '160@180 
Ib., $13.25@13.50; 130@150 Ib., $12.50@ 
13.00; good pigs, $12.00@12.50: packing 
sows, $11.25@11.75. The market closed 
steady to 10c higher than a week ago. 

HEEP—Fat lambs have advanced 25c 
this week, the bulk of offerings selling: to 
packers today from $13.25@13.50, the latter 
price being top. Quality was not the best. 


Cull lambs are bringing $8.50, fat ewes: 


$4.00@6.00. 
pee” Seneca 
OMAHA. 
(Reported by U. 8. Bureau of Agricultural Economics.) 
Omaha, Nebr., Oct. 7, 1926. 


CATTLE—Burdensome supplies of fed 
steers and yearlings resulted in prices 
working lower after midweek. Yearlings 
declined generally 15@25c for the week, 
with medium weights and weighty steers 
25@50c lower; extremes 75c lower. Bulk 
for the week turned at $9.50@11.50; best 


medium weights, $11.75; yearlings, $12.00. 
She stock declined 25@40c. Bulls and 
veals held steady while heavy calves de- 
clined 50c@$1.00. 

HOGS—Under light local receipts for 
the week, butchers and light hogs have 





Four 
Competent Hog Buyers 
to Serve 
Particular Packers 


E. K. Corrigan 
Exclusive Hog Order Buyer 
South St. Joseph, Mo. 

In the center of the cov.» belt district 


A. H. Petherbridge 
ORDER BUYER 
Hogs and Stock Pigs 

Denver and Outside Points 
California’s Nearest 
Point of Supply 


UNION STOCK YARDS 


DENVER, COLO. 
Office Ph. Main 6088 Res, Ph. Franklin 1256 
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followed a comparatively even course 
throughout. Compared with last Thurs- 
day, current levels on the above classes 
are steady to 25c higher. A narrow outlet 
has featured the packing grade trade on 
most sessions and for the week uncover a 
25c loss. Thursday’s bulk, 160@200 Ib. 
lights ranged $12.50@13.25; bulk 200@300 
lb. butchers, $12.50@13.35; top, $13.40; 
packing sows largely, $10.50@11.25; smooth 
light sows up to $11.50, and heavies on 
down to $9.75. 

SHEEP—Arrival of only one-half the 
number of sheep and lambs as compared 
with the previous seven-day period re- 
sulted in sharply higher prices on fat 
lambs. Comparison Thursday with Thurs- 
day showing a 50@75c rise while fat sheep 
ruled firm. Thursday’s bulk on fat range 
lambs sold $13.60@13.90; top, $13.90; na- 
tives, $13.25@13.50; fed clipped lambs, 
$12.60; current bulk of desirable weight fat 
ewes is $6.00@6.75. 


ST. JOSEPH. 
(Special Letter to The National Provisioner.) 
So. St. Joseph, Mo., Oct. 5, 1926. 

CATTLE—Cattle receipts for two days 
around 8,500 compared with 10,387 same 
days last week. Beef steers and yearlings 
steady to strong. Best fed steers averag- 
ing 855@1,165 lbs. sold at $11.00@11.50, 
with bulk of good kinds $10.00@11.00. 
Short-feds sold $8.50@9.50. Best mixed 
yearlings $11.75, others down to $9.40. 
Western steers mostly $7.00@7.50, with 
best Kansas at $8.95. 

Butcher stock strong to 15c higher. 
Good cows up to $6.50, bulk of fair to 
good kinds $5.00@5.50, with canners and 
cutters $3.85@4.50. Grass heifers mostly 
$6.00@7.50, fed kinds up to $10.00, with 
several loads of short-feds $8.65@9.60. 

Bulls steady to strong, bolognas mostly 
$5.00@5.50, butchers up to $6.00. Calves 
steady, top veals $13.50. 

HOGS—Hog receipts light, numbering 
around 5,500 for the two days. Market 


41 


15@25c higher, with top light-weight 
butchers at $14.00 and bulk of good hogs 
$13.25@13.80. Packing sows $10.75@12.25. 

SHEEP—Sheep receipts around 12,500, 
and practically all westerns. Fat lambs 
sigas. higher, top westerns today at 
13 

Aged sheep steady, best ewes $6. 25. 

a 


ST. PAUL. 
eames | 5 4 At bs Bureau of Agricultural Economics 
Department of Agriculture.) 
“9 St. Paul, Minn., Oct. 6, 1926. 

CATTLE—Liberal receipts at all mar- 
kets during the first three days of this 
week, coming on top of the already over- 
loaded market of a week earlier, made for 
uneven downturns on all lines of killing 
stock, declines for the périod amounting 
to unevenly 25@50c. Grass fat steer beef 
shared the maximum loss as feeder buyers 
were practically out of the market for 
anything on the fleshy order. Only a few 
loads reached the $7.75@8.25 terms, the 
bulk turning at $650@7.50. 

Fat cows and heifers cleared at $4.25@ 
6.25 for the most part, while cutters on a 
weak to 25c break sold mostly at $3.50@ 
4.00. Bulls held at the $5.00@5.50 money, 
while vealers advanced to a $13.00 basis. 

HOGS—The general hog market is 
around steady to 25c higher than a week 
ago, the higher tendency being attribut- 
able to the fact that more hogs are selling 
at $13.00@13.25 than a week ago, while 
packing sows are mostly 25c higher. On 
Wednesday’s market most of the 180 Ib. 
to around 260 lb. butchers sold at $13.00 
@13.25, heavier kinds largely at $12.50@ 
12.75. while 140@170 lb. sorts sold mostly 
at $12.75, lighter weights at $12.50. 

Packing sows sold at $11.50@12.00, with 
the bulk at $11.75. Pigs sold at $12.50, or 
around $1.25 lower for the period. 

SHEEP—Fat lambs on the three suc- 
cessive days this week made advances of 
25c, placing bulk of the ewe and wether 
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We Buy ’Em Right! A Trial is Convincing! 


Write—’Phone—Wire 
Murphy Bros. & Company 


Exclusively Hog Order Buyers 


Union Stock Yards 
CHICAGO 











CATTLE 


W. L. Kennett, Louisville, Ky. 
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LIVE STOCK BUYING OFFICES 
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Kennett, Murray & Co. Kennett, Whi McMurray & Co. P. C. Kennett & Son 
B. F. Pierce, Mgr. = owas B. V. Stone, Mgr. 

CINCINNATI L. H. McMurray N 
Kennett, Colina & Co. ©. J. Benard Murray & Co. 
J. A. Wehinger, Mgr. LAFAYETTE G. W. Hicks, Mgr. 
DETROSE Kennett, Murray & Co. OMAHA 
Kennett, Murray & Colina ¥ ; Kennett, Murray & Oe. 
P. B. Stewart, Mgr. eis. iy waa EB. J. Colina, Mgr. 
EAST 8T. LOUIS LOUISVILLE sIOUX CITY 
Kennett, Sparks & Co. P. OC. Kennett & Son Kennett, Murray & Brown 
H. L. Sparks, Mgr. E, N. Oyler, Jr., Mgr. J. T. Brown, dr., Mgr. 


C. B. Heinemann, Service Manager, Chicago 


HOGS 


F. L. Murray, Nashville, Tenn. 
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lambs at $13.75 with the bucky end at 
$12.75 and heavies at $11.00. Cull natives 
sold at $9.00 generally to packers or 
steady. 

Most fat ewes are practically steady al- 
though carrying an undertone of strength 
and bulk cashed to packers at $4.50@6.50, 
culls, $2.00@4.00. Yearling wethers are 
salable at $10.50 for the bulk, if of desir- 
able age and weight. 

AE NTEES 
PACKERS’ PURCHASES. 


Purchases of livestock by packers at principal cen- 


ters for the week ending Saturday, Oct. 2, 1926, 
with comparisons, are reported to The National 
Provisioner as follows: 
CHICAGO. 
Cattle. Hogs. Sheep. 

SO rer: 7,330 8,600 19,456 
Bwift ZB Co... ...ccccccceses 7,503 5,600 22,913 
Morris & Co. .......sccccece 2,729 4,300 7,058 
Wilson & Co.............4+- 8,098 6,400 7,383 
Anglo-Amer. Prov. Co....... 830 1,200 eee 
+. H. Hammond Co......... 3,866 2,800 
Libby, McNeill & Libby..... 1,672 

Brennan Packing Co., 4,900 hogs; Miller & Hart, 
3,300 hogs; Independent Packing Co., 3,200 hogs; 


Boyd, Lunham & Co., 3,000 hogs; Western Packing & 














































Provision Co., 7,000 hogs; Roberts & Oake, 3,800 
hogs; others, 18,200 hogs. 
KANSAS CITY. 
Cattle. Calves. Hogs. Sheep. 
Armour & Co........... 4,305 1,236 4,201 8,371 
Cudahy Pkg. Co......... 4,625 1,245 2,656 9,119 
Fowler Pkg. Co......... 952 eas eos 
Morris & Co............ 3,729 894 2,840 6. 627 
ee 2 eer 5,490 1,441 3,597 11,429 
Wilson & Co........... 5,020 1,205 4,812 6,247 
Local butchers ......... 753 71 =(1,447 ia ae 
NEL  napnes oskeduekss 24,874 6,092 19,553 41,793 
OMAHA. 
Cattle and 
Calves. Hogs. Sheep. 
Armour & Co 7,Al7 7,921 
Cudahy Pkg. Co 7,293 9,484 
Dold Pkg. Co 4,708 pine 
PED EE MOD. 2 0 own 0 000 v0'e 5% 4,307 
EM 1+ nncap an wes os he 6,542 
Glassburg, M. yrs 
Hoffman Pkg. 
Mayerowich & Vail ........ 78 
Omaha Pkg. Co...........-. 38 
2B ree saps 
John Roth & Sons..... 70 
J. Rife Pkg. Co....... Sa 30 
So. Omaha Pkg. Co......... 151 
Ednceia Pitg. O0..........-. 386 
Morrell Pkg. Co............ caus 
OY. A re 248 
Sinclair Pkg. Co........... 206 
YF & Seeger eae 266 ey 
Kennett-Murray Co. .. ves tee 1,036 
J. W. Murphy ©o........... 3,289 
ther hog buyers, Omaha. . 9,799 
0 Peer he toe 27, 625 44,391 32,312 
ST. LOUIS. 
Cattle. Calves. Hogs. Sheep. 
Armour & Co. ......... 2,013 371 3,246 548 
Swift & oa 2,160 4,318 1,005 
Morris & Co. 382 8,301 304 
East Side Pkg. Co. 8 4,336 J 
a ee eer ts 1,333 15,818 
TORRE . ss te dein ds Stan = 4,284 31,019 
ST. JOSEPH. 
Cattle. Calves. Hogs. Sheep. 
ee ee ee ee 1,007 7.359 14,575 
Armour & Co 297 2.925 3,605 
. FO eae 704 4,446 3,099 
DEE  Passuee so sncbacs : 3 560 4,201 14,260 
ne Re ra aes 13,474 2,568 18,931 35,539 
SIOUX CITY. 
Cattle. Calves. Hogs. Sheep 
Cudahy Pkg. Co......... 4,020 891 7,580 2 
Armour & Co 24 996 6,322 
Swift & Co 1,075 4,047 
Sacks Pkg. 73 4 
Smith Bros Pkg. Co..... 63 3 69 
Local butchers ......... 112 29 
Order buyers and packer 
ee PRR FF 18 4,884 
Total. gxSsanw 14,165 3,095 22,906 7,321 
DENVER. 
Cattle. Calves. Hogs. Sheep. 
GN MR MU en ec ane 1,314 3869 1,711 2,348 
A OO. ae oma» s-see 1,691 151 1,875 8,305 
Bilayney-Murphy Co. .... 8638 210 1,875 ve" 
Ry See ee a ee 763 203 676 715 
We 03 BSS 55s 4 631 93 33 6,137 6,368 
ST. PAUL. 
Cattle. Calves. Hogs. Sheep. 
Armour & Co 4.426 11,536 6,551 
Cudahy Pkg. 1,204 2,809 ry 
8. eT ere ee 34 Peale ee 
Suter @ Oe. 6.0555 5.5.33 7,083 17,641 18,710 
United Pkg. 164 spat 4 
URES sone ks vt pdeube 646 «2,649 
SSS STI 18,507 84,685 26,515 
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OKLAHOMA CITY. 


Cattle. Calves. Hogs. Sheep. 


Morte & O0..0056.. 05020 271 879 16 
Wilson & Co. 





























: 300 )=—-:1,915 16 
ED ecco ela oad sceess 95 4 221 _. 
ILS dx Go ti:olnds sd ting iootn ede " 575 3,015 32 
INDIANAPOLIS. 
Cattle. Calves. Hogs. Sheep. 
Eastern buyers ........ 2,232 2,981 23,954 8,422 
Kingan & Co........... 1,033 418 11,427 257 
Moore & Co............ she ages 50 Sine 
Armour & Co........... 311 20 83,130 58 
Indianapolis Abt. Corp... 1,148 44 peep 25 
Hilgemeier Bros. ....... gkeh in wie 775 eds 
OEE TEE,” os 09 v0 %.0 159 11 rir 16 
ee DS DO. 66. ies ices 58 idee 619 
Schussler Pkg. Co....... Te ones 577 
Riverview Pkg. Co...... 15 2 401 
Meier Pkg. Co.......... 58 10 357 siae 
Pee ee 10 x 489 14 
Ere 8 63 ey 43 
Hoosier Abt. Co........ 47 pace aan hata 
WS SS bee cedwegesrheen 839 162 392 304 
WE. sspedsdatweas eee 5,918 3,719 42,171 9,139 
CINCINNATL 
Cattle. Calves. Hogs. Sheep. 
E. Kahn’s Sons......... 764 23320 3,171 352 
Kroger Groc. & Bak. Co. 274 90 = =1,901 oem 
Gus Juengling ......... 192 130 deiie 64 
J. & F. Schroth Pkg. Co. 25 cele 2,352 aa 
H. H. Meyer Pkg. Co... 45 2,301 
J. Hilberg & Son....... 168 aie G2 54 
A. Sander Pkg. Co..... 8 ohn 1,354 oases 
PEEL “sce cabuetaness 33 nee ees 403 
J. Schlacter’s Sons...... 265, 265 161 
Wm. G. Rehn’s Sons.... 133 72 eee 
RE: nike obi dbs ee nin 1,907 790 11,079 1,034 
MILWAUKEE. 
Cattle. Calves. Hogs. Sheep. 
Plankinton Pkg. Co.... 1,777 4,676 9,568 907 
U. D. B. Co., New York. 94 Fy ate re 25% 
Layton + Seer et: Pee base Sane 595 
Mm. Gams & Oo... cscs 438 see RF 
Armour, Milw...... ; 401 2,184 Perse 38 
Armour, Chicago ... 295 vee’ tae 
N.Y.B.D.M. Co., N. Y... 18 mae sant 
Bimbler, Harrison, N. J. .... situs 518 oa’ 
eas are 268 220 48 261 
BME. VWuse Sanwecses ahs 152 119 6 14 
MR iio onic sbdvsin’ - 3,0 043 7,199 10,795 1,220 
WICHITA. 
Cattle. Calves. Hogs. Sheep. 
Cudahy Pkg. Co......... 1,485 612 3,457 237 
oo ee a ees 384 78 8,822 : 
Local butchers ......... 210 eee 
MOD: cwasscccchapccee MN 690 7,279 ~~ 937 


RECAPITULATION. 


Recapitulation of packers’ purchases by market for 


























the week ending October 2, 1926, with comparisons: 
CATTLE. 

Week Cor. 

ending Prev. week 

Oct, 2. week. 1925. 
ne EET PaaS Oe oe. 82,028 38,922 36,649 
CY Giisedichsceav se : 28,492 33,107 
SN 46 saa sie Bi een e teen vs 27,625 28,474 31,015 
St. Louis 92 «= 36,4238 
St. Joseph 15,4438 
Sioux City 11,597 
Oklahoma City 3,526 
Tc .cacs 3st nesta. + 6,155 
er oe ee seb 
Ey Souk adeavws$ aneds 2,608 
EN ak hos oC 54-64 S28 2,004 
EM eka 5-55 a0 a se 3s 0h bate 4,408 
IEEE Thea esd ce nes sccectne 17,4638 

DE Shue <a ke sede sh 162,394 172,105 
HOGS. 

Week 

ending Prev. 

Oct, 2. week. 





Chicago 
Kansas City 
Omaha 

St. Louis 
St. Joseph 
Sioux City 


79,000 





Oklahoma City ’ 
Indianapolis .......... 35,029 
re eee a A 
Milwaukee §......:.... 576 
SI oS ee NS ok ak gh wig io: 114 
Re ee a Ee Fer 
Ot. -<eeped i... 
0. a eee 
SHEEP. 
Week Cor. 
ending Prev week 
Oct: 2. week 1925 
oe SUE. PES 56,810 
IRS SS RY Fe 
rs eco et 


SG RI ais. silat iar si 
St. Joseph 
a SS 
Oklahoma City 
Indianapolis 
Cincinnati 
Milwaukee 
Wichita 
Denver 

St. Paul 


11.112 


NR SES eS et F 188,398 
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RECEIPTS AT CENTERS. 


SATURDAY, OCTOBER 2, 


ON RE Ee. 5 
Kansas City 
Omaha 


St. Joseph .... 
Sioux City 

Ss I a a's gisin dia dible.c chen be aud 
Oklahoma City 
Fort Worth 








PE wcnting a ttcnedcdan'’s aaa 
et ASR ein Cop siiie sy 2 100 
are 100 
bf ee 300 
Indianapolis 200 
Pittsburgh 100 
ES rey on ee oe 400 
MED S'S 850Gb eK o0aS pews Faces 100 
SL cs 3c aesdci re se ghban 200 
Nashville, Tenn. ............ oon 
EET. Gdvese utes sale od ceca 200 
MONDAY, OCTOBER 4, 
IN Sei sis a ain ae bide Sain bo 4 
Kansas City 
MR SES a hc dak oORE doe 
errr err ree 


St. Joseph 
Sioux City 
th eee 
Oklahoma City 
Fort Worth 
Milwaukee 

SNE Wis cape eReadqwawsyes a nb 
Louisville 
Wichita 

Indianapolis — 
Pittsburgh 

EE. ple Spon sion c buns eds 
Buffalo ..... 

Cleveland 
Nashville, 
Toronto 














TUESDAY, OCTOBER 5, 
Cattle. 
OS Se terior pr 
Kansas City 
IIA 6 iase' Gay Ria outs a «aloe g eC 
St. Louis 
St. Joseph 
Sioux City 
St. Paul 
Oklahoma City 
Fort Worth 
Milwaukee 
SE oe pain bs bites Bs cle ade 
Louisville 
ees RE os 
Indianapolis 
Pittsburgh 
Cincinnati 
or task Sit Veen bcdocceN ee 
Cleveland 
Nashville, 
Toronto 





WEDNESDAY, 


OCTOBER 
Cattle. 


MEP EFE OL ee ee eet 
Kansas City 
Omaha 












St. 

St. Joseph 

Sioux City 4,2 
SMI cad hin oss piven can sata e 3,800 
i MEE ros cao bh Sean ewe 600 
Lee ass sb tud os ceeuue 4,000 
ND 1965 Feo ese caldcamcat 1,000 
DUNES: Ja ols'b-9's6 a4 wc ses 804 Ge le 1,800 
PEND scsi see see ewes eee 200 
EL. asad bisa 9.000 6 650s» ooae 1,400 
OUIONAD oo i.n'c0 o's 0 85 8B ERD S 1,300 
PUMA. 5 vu'n s secs le ce ants 200 
Ps ee eee eee 500 
Buffalo .... 500 
Cleveland 400 
Nashville, 100 
DEED. wikhoxtca dc cchawe thames 1,000 


Yr, OCTOBER 





Cattle. 

geane 15,000 

0S 0 « v0 0 ob bie en 0 6,500 

dpenesss He's 6,000 

TryT ere 4,500 

Je. ae Ae ess 
i eer 2,000 
is ME a MiMl ns oe iy hrs we BAe Se 4,500 
Oklahoma City ......... so OOS 
SAU eRe 300 
DEAR Co 5 Giipieh swawe de dines 800 
SE v0 3.5.4 Gain OG AG oh cae kom 1,000 
LD PMO OATES eer 
EG on asied ecto were eanwes 800 
Pittsburgh Paviaeais seh s te5 100 
ON PRS Sree Snare 900 
a ee Os eee 200 
Cleveland ~........ pee t ea tes 200 
FRIDAY, OCTOBER &, 

Cattle. 

Chicago a Pe ee ee 
Kansas C ity pee a ee Uae was Oeep 1,800 


Lo Ph ee 2,000 





EMERY isin ene edie 5k one 1,500 
RET: CE apr 600 
NOUS BMS” Siw wier se dae oe vee s 2,000 
St. Paul , 2,200 
Oklahoma 400 
BR SR Be etait 2,000 
DIOR EDA ios oe 4400p isda nnon 300 
MP MMONNU «GES h cc bois 6 Ares slew 900 
EnGlamapolis. 6s vest a». cere 600 
PACRAROPER | ie. 5 ss es nes ees 100 
RIMMRUMINER Np coe'ss sag Siow s 6 600 
RE fap A nag a 225 
ee eee eis PE re 150 





1926. 
Hogs. 
3,000 


223 


ce hoe oo 


SSSE3235 


4,000 
1,100 
2,000 
1,500 
900 
400 
200 


1926. 


1926. 
Hogs. 
18,000 


6,000 
6,000 


700 

6, 1926. 
Hogs. 
11,000 
8,000 
6,500 
14,000 


500 
2,500 

800 
1,000 
1,800 
8,500 
1,500 
3,600 
2,500 
3,500 

800 
1,400 


7, 1926. 


Hogs. 
21,000 
6,500 
5,000 
11,500 
3,000 
3,500 
500 
600 
600 
2,500 
1,500 
2,000 
7.500 
2.000 
4.200 
1,600 
200 








1926. 
Hogs. 
15,000 

2,500 
8,500 
10,000 

4,500 
4,500 
8,000 

225 

450 

500 
1,900 
7.000 
2,000 
4,400 
4,000 
2,500 







Sheep. 
20,000 


1 
1 


S) 


2,000 
7,500 
1,500 
4,000 
3,000 
3,000 


“500 


1,500 
600 
1,700 


heep. 


24,000 


1 
1 


7,000 
0,000 
2,500 
3,500 
3,500 
3,000 

800 

500 


20,600 


4,400 
500 
300 

1,000 
400 
600 


Sheep. 


3,000 
000 
000 
500 
700 
000 
500 


~ 
I= 








- |. -*-— 


a- =o & 2 «eee 
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HIDE AND SKIN MARKETS 


Chicago. 

PACKER HIDES—Packer hide mar- 
ket continued active during past week, 
around 125,000 hides changing hands. 
Market firm but prices on all descriptions 
except native bulls steady with those of 
previous week. Demand continues good 
and killers are keeping fairly well sold up 
to current production. All hides moving 
generally September and October take-off, 
with no distinction between these months. 

Spready native steers quiet and priced 
here nominally at 18c, based on trading at 
New York at 17%c for koshers. Around 
20,000 heavy native steers moved at l6c. 
No trading in extreme native steers, 
which are nominally priced at 15c. 

Sales of 3,000 butt branded at 15c, and 
10,000 Colorados at 14%c. About 10,000 
heavy Texas steers brought 15c; 3,000 
light Texas steers sold at 14c; extreme 
light Texas steers moved with branded 
cows at 13%c. 

Sales of 3,000 heavy native cows by 
three packers at 15c. Around 20,000 light 
native cows brought steady price of 14%c. 
All packers sold branded cows, to the 
number of around 60,000, at 13%c. 

One packer sold native bulls at 1lc, or 
Yc higher; this was the only description 
to show any advance. Late last week an- 
other packer sold about 4,000 branded 
bulls, obtaining 10c for southerns and 9c 
for northerns. 

SMALL PACKER HIDES—Small 
packer hide market quiet but firm. Local 
killers sold up to October Ist and no trad- 
ing as yet in October take-off. Last trad- 
ing previous week was some 8,000 August 
hides from outside plants at 14%c for all- 
weight native steers and cows and 13%c 
for branded, the branded hides bringing 
4c more than prior sales. 

Native bulls last sold at 10c for Septem- 
ber take-off. Branded bulls nominally 8 
@8i%c. 

COUNTRY HIDES—Country hides are 
firm; prices generally about unchanged. 
Demand fairly good, especially for the 
light end, but trading has been light, due 
to higher prices asked and a rather narrow 


outlet for country stocks. 

All-weights firm at 11%4c, selected, de- 
livered. Heavy steers and cows 9%@10c 
paid, some asking 10%c. Buff weights 11 
@l11'%c asked; some trading at 11%c. Ex- 
tremes firm and in demand by patent 
leather tanners; 25/50 lb. weights held 
around 14c, 25/45 lb. at 144%@15c. Bulls 
7¥%4c paid, some asking 8c. All-weight 
western branded 9@9'%4c, Chicago freight. 

CALFSKINS—Packers offering Sep- 
tember calfskins at 2lc, or a full cent over 
last trading price, bids at that figure being 
declined. 

First salted Chicago city calfskins 18% 
@19c asked; some confidential trading un- 
derstood to have been done at the low 
figure. Resalted skins active locally at 15c 
for ordinary lots, up to 17c asked for 


choice lots. Outside city calfskins quoted 
+ she Straight countries held at 14% 


Packer kipskins firmly held at 20c for 
September; last trading at 19%c for na- 
tives and 18c for over-weights, for export. 
Branded 1514@l16c asked. 

First salted Chicago city kips firm and 


1814@19c asked; offerings light. Resalted 
lots quoted around 16%c. Outside city 
kips priced around 17¥c. Straight coun- 
tries held at 14%c. 

Packer regular slunks have been bid up 
rather sharply on demand by furrier in- 
terests. Last sales at $1.30, two weeks 
ago; well sold up to October Ist and bid 
of $1.75 declined by one packer. Hairless 
slunks last sold at 75c; now asking $1.00, 
or higher. 

DRY HIDES—Dry hides steady; 18 
20c asked for flint dry all-weights, accord- 
ing to section. 

HORSEHIDES—Market firm. Choice 
renderers have brought $5.00; good mixed 
lots quoted at $4.50; ordinary lots $4.00; 
ponies and glues at half price. 

SHEEPSKINS—Dry pelts steady and 
priced at 23@26c per lb., according to sec- 
tion. Packer shearlings quiet; few being 
produced, and: market nominally $1.35@ 
1.40; sale reported of 250 spring lambs at 
Omaha at $1.35. 

Pickled skins quiet; market quoted 
nominally $9.75@10.00. Packer lamb pelts 
selling at Chicago at $2.85 per cwt. live 
lamb; sales at New York for first two 
weeks October at $3.00. 

PIGSKINS—No. 1 pigskin strips quoted 
at 634c, f.0.b. production points, 64@6%c 
for L.C.L. lots. Last trade on geiatine 
stocks at 444c; previous trading at 4@4%c. 

New York. 

PACKER HIDES—City packer hide 
market steady to strong; no October hides 
being offered and generally believed ad- 
vance will be asked on October take-off. 
Spready native steers sold 17%c for 
koshers, or %c advance. Last trading in 
native steers at 15%c for Sept. koshers; 
now asking l6c for few Septembers. Last 
sales of butt branded koshers at 14c, Colo- 
rados 13¥%c; bulls last sold at 10c for 
August koshers, now asking 10%c. 








SLAUGHTER REPORTS. 


Special reports to The National Provisioner show 
the number of livestock slaughtered at the following 


. centers for the week ending Oct. 2, 1926. 


CATTLE. 
Week Cor. 







Oct. 2. week 925. 
CHICAGO 0... ce eeccecscecves 32,028 88,922 36,649 
WE SUED 0 via us tcnccedeusn 31,522 35,476 48,852 
SN. Sauce indian ous eee. 32,420 32,181 35,111 
Kast St. Louis .. a 20,045 17,172 
St. Joseph ....... ed 11,587 13,945 
Sioux City ae 8,882 
COENEN: Oho cb. cceke one re | 1,104 
Ft. Worth 6,108 
Philadelphia 2,336 
Indianapolis 2,629 
MEE s gendeenadbarvcceedd> 2,224 


Oklahoma City 


EROORES oc cee wiwssscecntavexe 
pe) eee ere ea ee 
Eb was bineses ee 
East St. Louis 
St. Joseph ........ 
BIO: TI: 0 cas ct oenis 
Cudah; 


9,864 
1,060 
7,616 
2,217 
2,384 
2,098 
New York and Jersey City... 7,904 8,780 9,325 
5,380 
186,678 
102,000 
22,083 


Fort Worth 
Philadelphia 
Indianapolis ee 
Boston -. °7,682 

New York and Jersey City... 43,720 ¥ 47,846 
Oklahoma City 3,997 





CRMOERG ois cscoditiccccecnes 
Manens: OWS bocce cca g dee fe 
CNM: saerusecdes 


St. Josep 

| oo ane ee 
CAGE B55 bods svtasd Ges 
Fort Worth ... 
Philadelphia ... 
Indianapolis ....... ie 
Pree 4,028 

New York and Jersey City... 42,107 45,956 46,123 
Oklahoma City 32 92 58 


TOUR. ccc cccccvccscsecs 232,700 226,931 216,745 
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COUNTRY HIDES—Country hides in 
slightly better demand, prices about un- 
changed. Heavy cows and steers 9%4c 
asked, f.o.b. shipping point. Demand 
mostly for extremes with good stocks 
offered only sparingly; tanners bidding 
144%.@14%c for good 25/45 Ib. weights and 
15c generally strongly asked. 

CALFSKINS—New York city calfskin 
market unchanged and steady. The 5-7’s 
quoted at $1.70, 7-9’s $2.00@2.10; heavy 
skins in demand and 9-12’s priced at $2.70. 

orice 


CHICAGO HIDE MOVEMNET. 


Receipts of hides at Chicago for week 
ending Oct. 2, 4,897,000 Ibs.; previous 
week, 3,962,000 Ibs.; same week, 1925, 2,- 
580,000 Ibs.; from Jan. 1 to Oct. 2, 131,971,- 
000 Ibs.; same period, 1925, 136,062,000 Ibs. 

Shipments of hides from Chicago for 
week ending Oct. 2, 4,569,000 Ibs.; previous 
week, 3,983,000 Ibs.; same week, 1925, 
4,819,000 lbs.; ; from Jan. 1 to Oct. 2, 194,- 
ota lbs.; same period, 1925, 181 291,000 

s 

a od 


CHICAGO HIDE QUOTATIONS. 


Quotations on hides at Chicago for the 
week ending Oct. 9, 1926, with compari- 
sons, are reported as follows: 

PACKER HIDES. 
Week ending Week ending Oor. week, 
Oct. 9, '26. Oct. 2, '26. 1925. 


Pogdaee 17% @18n @17%n @19c 
iar entire 
Sees ...k6.% @16 @16 @17%c 
Heavy Texas 
steers ....... @15 @15 @16c 
Heavy butt 
branded 
ateere 2.2... @15 @15 @16%c 
Heavy Colorado 
Ps eee @14% @14% @l5c 
-~ ton mg Texas 
oeeeeee @13% 138% Siss 
Branded cows. @18% 138% 13¢ 
7. native 
ace @15 @15 16% @16%c 
Light “native 
jen cuces G10 14% ists 
Native bulls. . 10%n 10%n 138%c 
Branded bulls.. 9 @10 9 10 11@12¢ 
a panto at 30 20b @2lax 22@23¢ 
Ree ee Sis” 21c 
Kipe, over’t. 18¢ 
Kips, branded. 15% oe 15% Gitex 16¢ 
Slunks, regular. 138 1.05 
Slunks, hairless. 0.75 50 55c 


Light, Native, Butts, pte and Texas steers ic 
per lb. less than heavies, 
CITY AND SMALL PACKERS. 
Week ending Week ending Cor. week, 
Oct. 9, '26. Oct. 2, '26. 1925. 


ne 14 @14% 14 @14% 15%c 
eights ...... 
Br. a: aewave é 18¢ Gite 


13¢ 
Bulls, native. ..10 10% 10 10% 18¢ 
Branded bulls... 8 ec 68 814c veae 
cans biwigdwe 18%@19ax 18 18% 18%c 
, | eer 18% @19ax 8 154%c 
Slunks, regular.1.00@1.20ax 1.00@1.20ax 1.00 


Slunks, hairless 
a EDR @40 @46 @40c 


COUNTRY HIDES. 
bm Pee tok ongns Cor. week, 
26. 1025. 


, 26. 
Heavy steers ae 


14 @u nels 13 13%c 
Heavy cows. 12 
Buff: 1144ax 11 tax ax 12 


ues 
18¢ 





Extremes ...... 14 15ax 14 14 15¢ 
Bulle ..cccocses 1 10%4¢ 

_— oomkad 14% @15c rate 15 16¢ 

BIDE ..0ccscense 14% La 14 15¢ 

Light calf ....81.00@1.1 90@1.1 1. 1.10 
Deacons ....... $1.00@1.10 .90@1.1 ‘ 1.05 
Slunks, regular.$0.60@0.75 .60@0. 15 F 1.00 
Slunks, hairless$0.15@0.25 $0.15@0.25 bey 10.40 
Horsehides ....$4.00@5.00 $4.00@5.00 -50@5.50 
Hogskins ...... $0.35@0.40 $0.35@0.40 $0.25@0.30 


SHEEPSKINS. 


Week ending Week ending .Cor. week, 
Oct. 9, '26. Oct. 2, '26. 1925. 


Packer lambs .$1.50@2.00 1, 2 2.00 
Pkrs. shearlgs.$1.85@1.45 1.85@1.47% $1.50@1.65 
Dry pelts ....$0.28@0.26 0.28@0.26 $0.26@0.28 


Dealt Ae 
What are the temperature re- 
quirements in the hide cellar? 


How do _ temperatures affect 
shrinkage? Ask THE BLUE 
BOOK, the “Packer’s Encylo- 


pedia.” 


ICE NOTES. 


Louisiana Ice & Utilities, Inc., has plans 
drawn for a new cold storage building to 
be erected in Baton Rouge, La 

A new cold storage plant has recently 
been opened in Canon City, Colo., by 
Sylvanus Hynes. 

A new cold storage and produce plant 
has been opened in Nampa, Ida, by 
Claude Markham. 

It is reported that the Attalla Ice & 
Fuel Company will erect a $30,000 ice 
plant in Attalla, Ala. 

Houston Terminal Warehouse and Cold 
Storage Company has been incorporated 
in Houston, Tex., with a capital stock of 
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$1,300,000 by R. H. Baker, Post Dispatch 
Bldg., Houston, and others. The new 
company will erect a six-story warehouse 
and cold storage plant in Houston. 

It is reported that the Polk County 
Chamber of Commerce is interested in the 
establishment of cold storage plants in 
Bartow, Fila. 

Mountain View Ice & Produce Com- 
pany has been incorporated in Mountain 
View, Okla., by D. L. Chambliss, Moun- 
tain View; C. F. Anderson, 1122 W. 13th 
street, Oklahoma City, Okla., and others. 

Seaside Ice Company has been incor- 
porated in Virginia Beach, Va., with a 
capital stock of $25,000 by L. J. Henley, 
K. P. Lindsley and others. 





Avenue 
West 22nd 8t. 


Cold Storage Insulation 


All Kinds of Refrigerator Construction 


JOHN R. LIVEZEY 


PHILADELPHIA, PA. 








Novoid Corkboard Insulation 


Made of specially selected, clean, dry cork granules. 
molds, split and finished full standard 12”x36”—no “green centers” os a 


Write Dept. 42 for Literature and Sam 


Cork Import Corp., 345 West 40th St., Ne ew York City 


Compressed and baked in double width 








WTI 





struction and operation 
of vestibule air locks. 
Our Service Sheets — 
free on request — show 


Cut out all costs for con- \ 





how to do it. Write for 
them today. 
STEVENSON COLD 


STORAGE DOOR CO. 
1511 West Fourth 8t., 








Vestibule ~ Air Lock. 
46 "x 65 0'n BO high 
with two Pepuler tare 


"The Stevenson Door That Cannot Stand Open" 
Men ruanin i 
olways indus. vous ly closing *4seif. 


How fo add 446 ane Pose * goer money 
earning sh e yoace and waste tess refrigeration 
than with @& vestibule. 


‘THE OLD WAY 
Vestibule over aff end to edge of door when 
wide open $:0°x 10-6"« 8-6 high = 446 cu.ft 


THE NEW WAY 


in ~ en running owt and the door 








CHESTER, PENNA. 























TOP COLD AIR LEAK§$ 
E 


genuine Wirfs “Airtite” 
Door Gasket—a flexible, rubber- 
ized, insulated strip that is widely 
known as the most efficient gasket 
made. 
cold storage plants. 
great big saving on your refrigera- 
tion costs by preventing con- 
tinuous loss of cold air through 
door contacts. 
and prices. 


E. J. WIRFS ORGANIZATION 


Sole Manufacturer and Patentee 
113 S. 17th St., Saint Louis, U. S. A. 








Made in 5 sizes to fit any door. 
Cut above shows size No. 0 
Jumbo for cold storage doors. 


QUIP your refrigerators and 


cold storage rooms with the 
Cushion 


Used by refrigerating and 
Makes a 


Send for samples 
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PORK CUTS AT NEW YORK. 


(Special Report to The National Provisioner 
frem H. C. Zaun.) 


New York, Oct. 6, 1926.—Wholesale 
prices on green and S. P. meats are as 
follows: Pork loins, 36@37c; green hams, 
8-10 Ibs., 29c; 10-12 Ibs., 28c; 12-14 Ibs., 
27c; green picnics, 4-6 Ibs., 19c; 6-8 lbs., 
17c; green clear bellies, 6-8 lbs., 28c; 8-10 
Ibs., 27%c; 10-12 Ibs., 27c; 12-14 lbs., 27; 
S. P. clear bellies, 6-8 Ibs., 23%4c; 8-10 Ibs., 
24c; 10-12 lbs., 23c; 12-14 lIbs., 23c; S. P. 
hams, 8-10 Ibs., 28c; 10-12 lbs., 27%4c; 12-14 
Ibs., 27c; 18-20 lbs., 27c; city dressed hogs, 
21% c; city steam lard, 133%4c; compound, 
12c. 


Paneer ieeas 
BOSTON MEAT SUPPLIES. 
Receipts of western dressed meats and 
slaughter under federal and city inspec- 
tion at Boston, Mass., are officially re- 
ported as follows for the week ending 


Oct. 2, 1926, with comparisons: 
Week Cor. 
ending Prev. week, 
Western dressed meats: Oct. 2. week, 1925. 
Steers, carcasses ...... 3,123 3,580 2,205 
Cows, carcasses ...... 1,437 1,903 2,635 
Bulls, carcasses ....... 42 61 41 
Veals, carcasses ...... 1,012 1,391 1,664 
Lambs, carcasses ..... a = 4 15,244 15,710 
Mutton, carcasses ... 636 782 
EL, WO coh adeccce 1300, oT 470,377 360,628 
Local slaughters: 
WOINIIR: coin 0 a0 000040 1,774 2,224 2,098 
GED: cups whaicdn act 2,029 1,466 1,774 
OT FRR 7,682 7,875 7,953 
ED” Sas bb 000s s syeee 4,028 7,047 4,891 
—_— — 


PHILADELPHIA MEAT SUPPLIES. 


Receipts of western dressed meats and 
local slaughter under city and federal in- 
spection at Philadelphia, Pa., are officially 
reported as follows for the week ending 
Oct. 2, 1926, with comparisons: 


Week Cor. 
ending Prev week, 
Western dressed meats: Oct. 2. week. 1925. 





Steers, carcasses .......... 2,713 2,795 
Cows, carcasses .......... 959 664 
Bulls, carcasses ..... core i 264 514 
Veals, carcasses ........ 1,461 1,532 
Lambs, carcasses ........ 10,826 8,136 
Muttons, carcasses 27 1,510 1,588 
Errore 287,870 280,580 362,743 
Local slaughters: 
SEE Civilians Cake hes ca00sh 2,074 2,336 2,217 
CED Gaidy 5 bbedde dis dw eune 2,504 2 ,104 2,576 
DE Lath Wines eens end naeke 17,493 16, 358 21,607 
ES rath e CANS cheese we 4,400 5,802 6,194 
—_@—— 


MEAT IMPORTS AT NEW YORK. 


Imports of meats and meat products re- 
ceived at the port of New York for the 


week ending Oct. 2, 1926, are reported 
officially as follows: 

Point of 

origin. Commodity. Amount. 


Canada—Quarters of beef 
Canada—Calf carcasses 
Canada—Lamb carcasses ... 
Canada—Hog carcasses ..... 
Canada—Smoked meat - 
SONNE WE Pe os ces en vees cies ces 23,255 Ibs. 
ae ea Ee eee ne 





Canada—Pork tenderloins ............... 2,200 lbs 
Canada—Spare ribs ..............cceeeeee 551 Ibs 
Canada—Pork butts ................00005 6,557 Ibs. 
Canada—Fresh beef cuts ................ 1,133 Ibs. 
Canada—Beef tongue................0000005 854 Ibs 
Canada—Beef sweetbreads ............... 80 lbs 
Germany—Smoked hams ................. 1,480 lbs. 
Germany—Hams in ting.................. 156 lbs 
Germany—Sausage in tins................ 70 lbs 
Germany—Loose sausage .............+... 224 Ibs 


So. America—Sheep carcasses 500 
So. America—Corned beef in tins........ 80,968 lbs. 
So. America—Beef and pork cuts........ 
England—Beef extract .............2.e008 
Ireland—Bacon 
EE Geo saat bs oeudes abeedene 
Italy—Loose sausage 
Italy—Smoked hams ....... 
Holland—Sausage in tins 
Holland—Smoked hams ................+. 
Norway—Meat cakes in tins.............. 
Norway—Meat balls in tims.............. 
PEOMGO— Te. TM BIRR. 0. cin ccciccascccscccs 
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WENTY a rs from now! The 
English annel is thoroughly 
mastered. Present day swimmers 
pay for the privilege of entering the 
water which is now tame. Our hour 
to crass is slow time. 

Cc traffic is heavy and officers 
are stationed every two miles to di- 
rect it. Guiding signs are posted 
along the route—printed in Eagish, 
French, Scandinavian, Polish, Heb- 
Traic ete, out of respect to the swim- 
mers’ ancestry. Hot dog stands, 
everywhere. Lard and goose-grease 
factories dot both shores, Gertrude 
Ederle is now a multi-millionairess 
but for the pure love of the exercise 
has just completed a swim acrass the 
Atlantic. Channel swimmers’ vote is 
powerful—and no president can be 
elected unless he can swim at least 
10 miles, 


In twenty years what now seems 
impossible will then seem cammon- 
= Everything will be a 

¢ fundamentals will the 
same. There will, of course, tn be 
cold storage—and, with it, cold stor- 
age doors. Jamison Doors will prob- 
ably continue as the chaice in the 
larger percentage of plants. Own- 
= and aggre having had ample 
ity to judge the merits of 
this door will-have none other. Then, 
as now, they will tell you that Jam 
ison Doors stand up, that they per- 
form perfectly and that these doors 
are really built for the heavy duty 
to which they will be subjected. 


Hagerstown 
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Jamison Cold Storage Door Company 


Maryland 





U.S. A, 
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Chicago Section 


C. V. Jones and Charles Wissmath, of 
the Ft. Dodge Serum Co., Ft. Dodge, Ia., 
were Chicago visitors this week. 

Charles Taylor, of the Harrow-Taylor 
Butter Company, Kansas City, Mo., made 
a business trip to Chicago during the week. 


Walter Blumenthal, president of the 
United Dressed Beef Co., New York City, 
ane a business trip to Chicago late last 
week. 


Frank W. Lyman and W. B. Allbright, 
of the American Glue Company, Boston, 
cone spent a few days in the city this 
week. 


M. Dryfoos, treasurer of H. Dryfoos & 
Son, well-known sausage makers of De- 
troit, Mich., was a Chicago visitor early in 
the week. 

Packers’ purchases of livestock at Chi- 
cago for the first four days of this week 
totaled 48,736 cattle, 24,036 calves, 47,242 
hogs and 35,086 sheep. 


J. W. Parker, of the Chicago office of 
the Portland Vegetable Oil Company, has 
returned to his desk after a three weeks’ 
business trip in the East. 


Fred G. Duffield, vice-president of Jacob 
E. Decker & Sons Co., Inc., Mason City, 
Ia., passed through Chicago this week on 
his way home from the East. 








Sentence Sermons 


Written for THE NATIONAL PROVISIONER 
by Roy L. Smith. 


IT IS UNFORTUNATE— 


—That youth makes so many final 
decisions at the time when it 
has the least sense. 

—That the public believes big busi- 
ness is bad because it is big. 
—That we cannot feel a little of the 
shame before we get mad. 
—That the big places are not all 

filled by big men. 

—That a drunk can’t stand alone on 
some corner and watch himself 
go by. 

—That the boss and the help can’t 
trade places for a little while. 
—That so many men think they have 
to beat somebody else in order 

to win. 




















Prices realized on Swift & Company 
sales of carcass beef in Chicago for week 
ending Saturday, October 2, 1926, on ship- 
ments sold out were as follows: Cows, 
common to good, 850@l13c; __ steers, 
common to medium, 12@16.50c; steers, 
good to choice, 16@20c; and averaged 
14.01c a pound. 








Walter L. Munnecke 


mage eye & Munnecke Co. 

Packing House & Cold Storage 

Construction; Cork Insulation & 
Overhead Track Work 


se Mey Detroit, Mich. gover 








H. P. Henschien R. J. McLaren 
HENSCHIEN & McLAREN 
Architects 


1637 Prairie Ave. Chicago, Ill. 


PACKING PLANTS AND COLD STORAGE 
CONSTRUCTION 


Packing House Products 


Oldest Brokers in Our Line 





Oils 

Carcass Beef—P. 8. Lard—Green Pork 

Boneless Beef—Ref. Lard—Cured Pork 
Quick Reliable Service Guaranteed 


Eight Phones Postal Telegraph Building 
All Working CHICAGO, ILL. 


Provision shipments from Chicago for 
the week ending Oct. 2, 1926, with com- 
parisons, are reported as follows: 

Cor. week, 
Last wk. Prev. wk. 1925. 


Cured meats, =a . -18,923,000 oy 549, pod 17,731,000 
Fresh meats, Ibs. ‘132% 984,000 40,797,000 
TapG, UWS. oo ccccseves 9, 3 


71,000 12,452,000 8,913,000 

R. E. Chapman, Risetary of the Ameri- 
can Provision Export Company, was seen 
leaving for St. Louis this week, ostensibly 
on a business trip. Some of his friends, 
however, are wondering if the World’s 
Series down there might not be the cause 
of his trip. 


Hugo Arnold, leading Chicago packer 
and sausage maker, was one of the promi- 
nent Chicagoans who purchased boxes at 
the coming Army-Navy football game. 
Mr. Arnold ran the price up to $2,300 on 
the first box, next to the President’s, be- 
fore it was sold to a prominent realtor. 
He purchased the second box, however, at 
$1,200 and another later at $400. 

aS Ee 
SEPTEMBER HOG RUNS SMALLER. 

Hog receipts at Chicago during Septem- 
ber totalled 440,624, being approximately 
1,000 more than those received in the same 
month of 1925. The average weight at 263 
Ibs. was 13 Ibs. heavier than in September, 
1925, and 19 lbs. heavier than in the same 
month of 1924. 

The receipts of hogs at the 11 principal 
markets in September totalled 1,814,000, 
the smallest number for that month since 
1921. The nine months’ movement totalled 
around 19,646,000, the smallest since 1917. 

The average weight of hogs at Omaha 
was 285 lbs. compared with 269 lbs. last 
month and 265 lbs. the same month one 
and two years ago. Kansas City hogs 


Robert §. McCahan & Co. 


Brokers 





Fresh Meats Canned Meats 
Provisions Specialties 


903 Emerson Tower Bldg. 
Baltimore, Md. 











D. |. Davis and Associates 


624 South Michigan Avenue 
CHICAGO, ILL. 


C. W. RILEY, Jr. 
BROKER 


2109 Union Central Bidg., Cincinnati, O 
Provisions, Oils, Greases and Tallows 
Offerings Solicited 








H. C. GARDNER F. A. LINDBERG 


GARDNER & LINDBERG 
ENGINEER 
Mechanical, Electrical, Sail 
SPECIALTIES, Packing Plante, Cold Storage, 
Manufacturing Plants, Power Install- 
ations, Investigations 
1134 Marquette Bldg. CHICAGO 











Export 


John H. Burns 


BROKER 
Packing House Products 
407 Produce Exchange, New York 
Cable Address: ‘“Jonburns’” Codes: Cross, Kelly, Utility (Livestock Ed.). Lieber’s (5th Ed.) 


Domestic 








ANALYSIS 


OESIGN 
WAGE PAYMENT 
PLANS 


METHIOS 
ACCOUNTING 





maz GRICE ASSOCIATES 
Consultants to Management 


MINNEAPOLIS. 


INCORPORATED 


METROPOLITAN BANK BLDG. 
MINNESOTA 
renin oo 





Fred J. Anders Chas. H. Reimers 


ANDERS & REIMERS 


ARCHITECTS 
ENGINEERS 


314 Erie Bldg. 
Cleveland, O. 


Packing House 
Specialists 








M. P. BURT & COMPANY 


Engineers & Architects 
Packinghouse and Cold Storage D 
Consultation on Power and Operating Costs, 
Curing, etc. You profit by Our 25 Years’ Ex- 
ae. Lower Construction Cost. Higher 


206-7 Falls Bldg.. MEMPHIS, TENN. 











Manhattan Building, Chicago, Ill. 





PACKERS ARCHITECTURAL & ENGINEERING CO. 


WILLIAM H. KNEHANS, Chief Engineer 


ABATTOIR PACKING AND COLD STORAGE PLANTS 


Cable Address, Pacarco 





LEON DASHEW 


Counselor At Law 
230 Fifth Ave., New York 
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were lighter, averaging 209 lbs. compared 
with 227 last month and 222 and 208 lbs. 
respectively one and two years ago. Hogs 
at St. Louis averaged 247 lbs. compared 
with 242 lbs. last month and 238 Ibs. the 
same month of 1925. 

Supplies of cattle at 319,286 and of sheep 
at 540,450 at Chicago during September 
were the largest for that month since 1918 
and 1919 respectively. 


SSS EE 
HARDING ARMOUR PLANTS HEAD. 

Myrick D. Harding was this week made 
general superintendent of all Armour and 
Company plants, succeeding the late John 
E. O’Hern. Mr. Harding, who had been 
assistant general superintendent of all 
Armour plants since 1924, is one of the 
best-posted operating executives in the 
country, and his new appointment comes 
as a fitting recognition to his ability. 

No man has more friends in the industry 
than Myrick Harding, and all of them will 
be very much pleased to learn of his new 
appointment. He has spent a life time in 
the industry, and knows every angle of it 
thoroughly. 

Mr. Harding was born in Cleveland, 
Ohio, on Christmas Day, 1876. In 1881 
the family moved to Rosedale, Kansas, 
just outside of Kansas City, where he at- 
tended school. 

At the age of 11, Mr. Harding got his 
start in the packing industry, when he got 
a job with Armour and Company on the 
cattle killing floor. His first job was pick- 
ing up feet after the foot skinners cut 
them off. 

During the succeeding years Mr. Harding 
became thoroughly familiar with every 
phase of packinghouse operations, and 
held many positions. 

In 1912 he was made assistant general 








CANADIAN LIVESTOCK PRICES. 


Summary of top prices for livestock at 
leading Canadian centers for the week 
ending September 30, 1926, with compari- 
sons: 


BUTCHER STEERS. 
1,000-1,200 Ibs. 







Week Same 

ended Previous week, 

Sept. 30 week. 1925. 
ESTEE PRET EEE OE $ 7.50 $ 7.75 $ 8.00 
Beemerenh CW) ose cece ccs 6.65 7.00 7.50 
Montreal (E) .......... 6.65 7.00 7.50 
| eae 6.25 6.50 7.00 
OO OEE Mrs 6 6.00 5.75 
INO 6 sec ccccsivess 5.25 5.75 6.00 

VEAL CALVES. 
Toronto ...... ssavevgeee $14.00 $14.00 $13.50 
ere 12.00 12.00 11.50 
Montreal (EB) .......... 12.00 12.00 11.50 
O..  ear 9.00 9.00 7.50 
EE 90090 cntchbdees 6.00 7.00 5.50 
MICO, ccc cccccicnces 6.00 8.00 6.00 
SELECT BACON HOGS. 
SP ee eee $13.98 $14.26 $14.97 
Montreal (W) wren 13.50 13.75 
Montreal (BE) - 12.75 13.50 13.7 
Winnipeg ++ 14,85 15.12 14.51 
Calgary .. «+ 14.57 14.41 14.02 
Bdmonton ............< 14.57 14.57 14.02 
GOOD LAMBS. 

BUND “occ cicdnsdcccces $12.00 $13.25 $13.50 
se ee (cw) -. 11.25 12.25 1L7 
Montre: (B) 11.25 12.25 14.75 
Wonipas oshecnsceuesse Mae 10.50 10.50 
SIE C66 dd i's cbc ceeds 11.00 12.00 12.25 


WOMDO Siscc ce snsesce’s 11.50 11.75 12.00 
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superintendent of Armour and Com- 
pany’s Chicago plant. Four years later, 


in 1916, he was made superintendent of 
the Chicago plant. 





MYRICK D, HARDING. 


In 1924 he was appointed assistant gen- 
eral superintendent of all Armour plants, 
his ‘appointment as general superintendent 
coming on October 1, 1926. 


vipat 
CHICAGO LIVESTOCK. 


RECEIPTS. 


Cattle. Calves. Hogs. Sheep. 
. 85,038 4,362 26,042 45,878 
10,344 2,062 20,159 
u 11,263 . 

- 7,562 2,189 20,647 18,001 


1. 2,482 823 11,554 17,787 
512 246 3,658 456 














Total this week... .68,058 12,019 93,323 138,651 


Previous week ...... 80,814 11,873 98,401 129,217 

Ee ae 74,069 14,982 188,071 103,816 

Two years ago....... 56,516 11,932 87,401 127,820 
SHIPMENTS. 


Cattle. Calves. Hogs. Sheep. 


Mon., Sept. 27....... 3,839 830 3,974 10,590 

















Tues., Sept. 28. -. 6,488 234 4,481 18,227 
Wed., Sept. 29. - 7,971 262 2,824 18,194 
Thur., Sept. 30 -- 5,410 154 4,119 17,586 
Fri., Oct. , as 3,455 80 5,292 11,852 
e., GHGs Dies cecace 745 2 1,059 5,004 

Totals last week...27,908 1,062 21,249 81,453 
Previous week ...... 23,511 928 20,512 62,888 
ore 22,019 2,486 34,922 38,345 
Two years ago.......17,455 731 29,605 70,308 


— at ihtings Stock Yards thus far this year 
to Oct. 2, with comparative totals: 


1926. 1925. 
OOS so csccccccceevecsvacte’s 2,356,583 2,168,928 
RIVE foes ds ccawcdvccscedebes 580,899 663,704 
MONS “sicccccnnsvcvesecvevesces 5,187,231 5,993,369 
BEEP .nrcccccccccccvccsecses 3,229,329 3,026,955 


Combined weekly hog receipts at eleven markets 
for week ending Oct. 2, with comparisons. 


Week. Year to date. 






Week ending Oct. 2............ 397,000 19,729,000 
Previous week doe Ore Ee 
25 22,746,000 
28,017,000 


Combine@ receipts at seven markets for the week 
ending Oct. 2, with comparisons: 


*Cattle. Hogs. Sheep. 
Week ending Oct. 2..... 301,000 313,000 446,000 


Previous week .......... 340,000 326,000 428,000 
REDE veces 0s vassdvevcccss 327,000 437,000 330,000 
WEE Madea 40's 4 geved esse ter 291,000 336,000 375,000 
Peers ee 280,000 509,000 356,000 
SE ccncenecesceeveccsce 340,000 386,000 313,000 


Combined receipts at seven points for 1926 to Oct. 
2, 1926, with comparisons: 





47 


*Cattle. Hogs. Sheep. 
16,735,000 8,859, 
19,319,000 7,884, 
23,009,000 8,289, 
23,207,000 8,181,000 
17,306,000 7,463,000 


— at Omaha, St. Louis and St. Joseph counted 
as cattl 
Onleags Stock Yards receipts average weight and 
top and average prices for hogs, with comparisons: 
Average 
Number weight——Prices—— 
received. ‘hs ag: 00 $1250 























ee 92, 53, 
Previous week .........+. 98,401 25: 
 dkatevedakesaadevuhen 138,071 246 18. 90 12.60 
MKS cd Gd te nesieveknned aa 87,401 243 11.35 10.15 
BEE ckivccndecvcectivenete 149,156 243 8.55 7.70 
SE ebssevaécevsdccusseas 128, 244 10.45 8.95 
SE ic teditee sucueeedaiess 119,131 2 8.70 7.65 
AV. TWOBR-BOBG cc icnvecccss 122,000 244 $10.60 $ 9.40 





*Receipts and average weights for week ending 
Oct. 2, 1926, unofficial. 
WEEKLY AVERAGE PRICE OF LIVESTOCK. 
Cattle. Hogs. Sheep. Lambs. 
*Week ending Oct. 2...$10.45 $12.50 $ 6.00 $13.00 
10.70 12.20 6.35 






Previous week 


-) 
os 
ote 
eH 
— 


AO 12.10 12.60 . 
1924 10.10 =10,15 6.00 13.10 
1923 . 10.30 7.70 7.10 12.90 
1922 .. ++ 10.65 8.95 6.20 13.80 
p! Serre rere errr rs 8.25 7.65 4.65 8.60 
Av. 1921-1925 .......... $10.30 $ 9.40 $6.15 $12.70 


Following is given the net supply of cattle, hogs 
and sheep for packers at the Chicago Stock Yards: 


Cattle. Hogs. Sheep. 
*Week ending Oct. 2......40,600 71,500 62, 
Previous WOE on censiuces 57,303 77,889 66,329 
108,149 12, 471 
57,796 7,504 





114,386 38, 887 


*Saturday, Oct. 2, estimated. 


Chicago packers hog slaughters for the week end- 
ing Oct. 2, 1926. 





Armour & Co...... - 8,600 
Anglo-American - 1,200 
Sw: ss . 5,600 
Hammond Co. .. 2,860 
SE Re eter eee rar py ee 4,300 
NN OI sc ba cuevncnyraesenceneashbpaceine C.400 
EE dnd ccc Ncsveee oie aes 6405s ESO OReE 8,000 
Wee WROMINR OO. cicdiatececccisdeccesdtes 7,000 
MNS: Be DONG iin ison oc c cauinss cess déviawases . 8,800 
8 BO Rr erie ae ot 3,300 
Independent Packing Co. .........cccssceesser 3,200 
Weta WOO Cie x onc cccn ccccvogunxneese ss 4,900 
SE, ON TORS bbs So vadcdscaccccuectsesden 2,200 
GENE 6 Sib cir cd ivcdsccdiscatccacapeveneween 16,000 

MR cakes secede skeckmenebieebebakesemeed 72,300 
PEOPIUES: WOE onc cncccbiadcoseesveveteseuens 79,000 
UE Bh UkseccaNi'e ceshd sec dbueeaseessanneamene 102,400 
DE cckateavedhossnrerese cungeeeesdastepeaaken 58,400 
WEEE Weed ccdncccapecestdeveusesavetedéedeuate 121,700 


(For Chicago livestock prices see page 40.) 





Write us for informa- 
tion and prices on 


H. & H. Electric Ham Marking Saw 
H. & H. Electric Pork Scribing Saw 
H. & H. Electric Beef Scribing Saw 
H. & H. Electric Fat Back Splitter 
Calvert Bacon Skinner 
United Improved Sausage Molds 
Monel Metal Meat Loaf Pans 
Adelmann Ham Boiler 
Jelly Tongue Pan 
Maple Skewers 
Knitted Bags 


Best & Donovan 


332 South Michigan Blvd. 
Chicago, Ill. 




















PATERSON PARCHMENT PAPER CoO. 


PASSAIC, NEW JERSEY 
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Chicago Provision Markets 


Reported by THE NATIONAL PROVISIONER DAILY MARKET 
SERVICE 


CASH PRICES. 


Based on Actual Carlot Trading, Thursday, 


October 7, 1926. 
Green Meats. 








12-14 Ibs 


= cut and seedless) 
6- 8 Ibs. 
8-10 Ibs. ome pieebdab vies bE0006 0500 000 cs 
So eee 
ee Se ee 
CY Sa 
WROD BRE. DVB. occ cccccccvccvcccccvccvcce 


Dry Salt Meats. 


Extra short clears, 35/45..........-...++++ 
Extra short ribs, 35/4 
Regular plates, 6-8. 
Clear plates, 4-6 . 
Jowl butts 


Fat Backs— 









@i2% 


@29 
p26 


@1y% 
@11% 
@12 
@12% 
@13% 
@13% 
14 









——— 


| 
| PURE VINEGARS 


















FUTURE PRICES. 
Official Board of Trade Range of Prices. 





SATURDAY, OCTOBER 2, 1926. 
Open. High. Low. Close. 
LARD— 
ONE + Secuses 14.50 14.60 14.45 14.55 
ae 14.15 14.15 14.05 14.05 
PRs ce panes 14.07% 14.10 13.80 13.90 
CLEAR BELLIES— 
DOS ccsdbed cata 16.25 
SHORT RIBS— 
ee 13.50 13.50 13.50 13.50 
MONDAY, OCTOBER 4, 1926. 
Open. High. Low. Close. 
LARD— 
ry 14.07% 14.15 13.80 13.80 
Ree 14.30-15 14. 37% 13.87% 18.87% 
eoeaege 3.45 13.55 13.35 13.35ax 
OO, vesaces 13.50-45 13.50 18.12% 13.12%b 
PF  cwecese 13.55 13.55 13.27% 13.27% 
CLEAR BELLIES— 
GGhs- savsced 15.55 15.55 15.55 15.55 
SHORT RIBS— 
SR 13.55 13.55 13.55 13.55 
DUNE as e¥ts¢ neds oe. ene 13.90ax 
TUESDAY, OCTOBER 5, 1926. 
Open. High. Low Close. 
13.75 13.55 13.60-6214 
13.75 3.60 -65 
13.35 13.27% 13.27% 
13.20 3.05 13.20ax 
13.30 13.17% 13.30b 
15.55n 
13.55n 
13.75ax 
WEDNESDAY, OCTOBER 6, 1926. 
Open. High. Low. Close. 
LARD— 
aa 13.55 13.60 13.35 13.40 
MOVs veseess 13.57% 13.65 13.45 13. en 
MOO... v0.05 13.1 13.12% 13.10 138.1 
OM, wvcccas 13.20-22% 13.22% 12.97% 13. 30 
May ....... 13. 13.32% 13.07% 13.12% 
CLEAR BELLIES— 
RS cs dcece c00 15.40ax 
SHORT RIBS— 

ES 13.55n 
We cocaneh S05 13.50ax 
THURSDAY, OCTOBER 7, 1926. 

Open. High. Low. Close. 
LARD— 
RRS 13.57% 13.60 13.47% 13.60b 
RNG: au cwae 13.47% 13.65 13.47% 13.65b 
a 13. 13.60 13.57% 13.57%ax 
Ss «4005 oun 13.02-07% 13.35 13.02% 13.321%4-35 
er 13.15-17% 13.47% 13.15 13.47% 
CLEAR BELLIES— 
er 15.10 15.10 15.00 15.05b 
a 14.00 14.00 13.50 13.75b 
SHORT RIBS— 
eT 12.87% 12.75 12.8714b 
Me ss akuce 18. Be % 13.37% 13.00 13.05b 

FRIDAY, OCTOBER 8, 1926. 

Open High Low Close 
LARD— 
ee 13.60 13.60 13.22% 13.35 
ee 13.65 13.65 13.30 13.40 

eC -13.20 13.20 13.15 13.15b 

ae 13.30 13.30 12.95 13.02% 
eee 13.32% 13.3214 13.10 13.15-17%4b 
CLEAR BELLIES— 
EE ES 14.50 14.50 14.50 14.50ax 
Nov Juus Jause 13.75n 
SHORT RIBS— 
Sree 12.75 12.75 12.75 12.75 
SE 3.05 13.05 12.40 12.40ax 





H. G. S. 
Packing House White Paint 
Harry G. Sargent Paint Co. 
502 Mass. Ave., INDIANAPOLIS, IND. 
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CHICAGO HOG PURCHASES. 
Purchases of hogs by Chicago packers 
for the week ending Thursday, Oct. 7, 
1926, with comparisons, were as follows: 











Week » 
ending Prev. week, 
Oct. 7 week. 1925. 
Armour & Co. .......... 4,488 4,993 7,822 
Anglo-Amer. Proy. Co... 917 732 4,878 
oer ree 4,500 4,994 8, 
G. H. Hammond Co. .... 2,454 2,921 5,207 
ES 2 eee 4,281 3,988 8,582 
I CMM. eisaues pes 5,358 6,426 8,307 
Boyd-Lunham Co. ...... 8,184 606 3,375 
Western Pkg. & Prov. Co. 8,991 8,423 7,700 
Roberts & Oake ........ 3,598 3,057 5,580 
Miller & Hart .......... 2,083 3,145 4,150 
Independent Packing Co. 2,475 2,152 6,332 
Brennan Packing Co.... 3,560 4,405 6,170 
Agar Packing Co. ..... 1,359 1,269 1,240 
SOE tnt nbenedtasi sans 47,248 49,111 78,246 








CHICAGO RETAIL FRESH 



















MEATS. 
Beef. 
No.1 No.2. No.8, 
Rib roast, heavy end 25 22 
Rib roast, light end... 36 
Chuck roast ......... 22 18 14 
Steaks, round ........... 40 30 20 
Steaks, sirloin, first cut 40 82 22 
Steaks, porterhouse 87 
ROGER, BOM sccccccccccncces 28 25 18 
Beef stew, chuck ............ 20 18 12% 
Corned briskets, boneless ...... 24 22 18 
Commed plates 2:2. .cccccccccsess 16 12 10 
Corned rumps, boneless ...... 25 22 18 
Lamb. 
Good. Com. 
eee erry 40 25 
Ds Ch be sca seb eek anes Kee Oe as 40 30 
SER na Gibk ans Gus sck> Siecs as 20 15 
hops, shoulder ............0. 25 25 
Chops, ribs and loin........... 50 30 
Mutton 
DD. waccbpoakabagheeereeeetas 26 
BET. occ vi vcvcccddscovsenccees 10 " 
OMNES cc cccncscpoccvenees 16 
Chops, rib and loin............ 35 
Pork. 
Loins, whole, 8@10 avg...........+-ssee0. 36 38 
Loins, whole, BOEPER OVE. cc cevcsevcesece . 83 35 
Loins, whole, 12@14 avg...........sse+0+: 82 4 
Loins, whole, 14 and over..........+..s++ 24 28 
CE Guvcwss baton cabert wae senses bbe weuades 36 40 
SOURED a ack ccccnccvsvesdsustosanccocence 23 
BNE obec o cbs tesses deésHectaesseosceesene 28 
ot Deeb ns 046 Swat paese ceoeurcedecsse 20 
Pehk dees tha sehen PEs co ede 45 des neee es S33 
Ean "tend, WMPONGETO oo o'c oes cue seccesevevs 18 
Veal. 
MEP CCE ETEL EP CT CETTE ETT ee 30 40 
Forequarters -18 24 
Legs -26 40 
Breasts . -14 18 
Shoulders -12 24 
Cutlets 50 
Rib aaa loin chops ..... 40 
Butchers’ Offal 
DE -c pcvceassdwabuvaabas beb4cb00c0bdetess 6 
MD GRE oc nccccccccnccccccccvcccvodccccccic 8 
Bones, per 100 IDS........ ce cee cece eeesees 50 
oot GEMS Soccccnccsccccsedecce PUTTTT Tey 15 
A wiibb see dn Reb bis ccepeksiesasncesccowned 13 
OE « hatadekhl sees saceviocaneuctedsaip 12 
CURING MATERIALS. 
Bbis. Sacks. 
Nitrite of Soda, 1. c. 1. Chicago.......... 9% 
Double refined saltpetre, gran., 1. c. L..... 6% 6% 
CPCORED Wa cveesccscsbaddseoreccscccagae 8 1% 
oni Ce nitrate of soda, f. o. b 
Bi, GORI. csv iccccccccs 3% 8% 
th. ae carloads, granulated......... 4% 4 
a SWabNG Ses cbN 060 ku CWS EEO CSCO SS 5% 5 
100@130 lbs., lc more. 
pies acid, in carloads, powdered, in bbls. 9 8% 
Crystal to powdered, in bblis., in 5-ton 
BG WP RG Ge ch cncddswecsesbsscenes 9% 9% 
In bbls. in less than 5-ton lots......... 8% 10 
Borax, carloads, powdered, in bbis....... 5 4% 
In ton lots, gran. or powdered, in bbls. 5% 5 
Salt— 
Granulated, car lots, per ton, f.o.b. Chicago 
DEIR cccccccdccsccsrcccccseccsccsccccecsvens 37.60 
Medium, car lots, per ton, f.o.b. Chicago, 
OE 6 oc ane n ee eth ahem nd ainadepenmwadiiitiel 9.10 
Rock, car lots, per ton, f. o. b. Chicago...... 8.80 
Sugar— 
Raw sugar, 96 basis ............-eeseeee @4.75 
Second sugar, 90 basis............-+++++ @4.12% 
Syrup, testing 63 and 65 combined sucrose 
SE UGE Sib cGok oc ceva ereascscs ngs sevens @41 
Standard granulated f.o.b. refiners (2%). @6.00 
Packers’ curing sugar, bags, f.0.b. Reserve, 
BMEs bc cee de ec titNncveksécddwecuccosevacss @5.40 
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ers 
o> WHOLESALE FRESH MEATS. 
BS 
or. Carcass Beef. 
8 Week ending Cor. week, 
922 Oct. 9. 1925. 
"878 Prime native steers......... 18 @19% 18 @23 
"903 Good native steers.......... 16 @1s 17 @20 
‘207 * Medium steers ........-+++6+ 14 @16 12 @18 
"B82 Heifers, good ..........+.+45 13 @18 13 @20 
"307 GE 5 n.ns.nc orc naess easbenss 9%4@13 8 @l4 
"875 Hind quarters, choice ....... @25 
"700 Fore quarters, choice ....... @15 @l7z 
"150 Beef oe 
332 Steer Loins, No, 1.. @33 @50 
170 Steer Loins, No. 2...... @30 @43 
240 Steer Short Loins, No. 1.. 70 
| Steer Short Loins, No, 2 38 62 
1246 Steer Loin Ends (lips), .. 25 31 
Steer Loin Ends, = bseeae 25 30 
— Cow LOIN ....ccccecccceees 21 se 
Cow Short Loing .........--+ 27 
Cow Loin Ends bead bees sue 17 16 
Steer Ribs, No. 1...........- @23 @32 
Steer Ribs, No. 3 Sahai alecdae '23 30 
Cow Ribs, No. 1..........-- 16 20 
Cow Ribs, No. 2.........-.- 16 4 
Cow Ribs, No. 3..........+. 12 : 
0. 8. Steer Rounds, ee Ars 16% os 
- Steer Rounds, No. 2......... 17 1 
ie Steer Chucks, No. 1........ 12% 14 
20 Steer Chucks, No. 2......... 12 12 
14 Cow Rounds ............... 14% 13 
Cow Chucks .........-ssee05 10 38 
22 Steer Plates ......-+-seeeees 9% % 
edium Pilates ...........+- & 9%@12 
18 Briskets, No. 1.........-.065 14 20 
12% Briskets, No. 2..........se0- ou 16 
3 Steer Navel Ends...........- ; 4 
18 ¢ é 3 
6 5 
21 22 
Botp Loins, No. 1, boneless. . 50 165 
yom. Strip Loins, SS PR 
25 Strip Wie. B.wccccscces 35 40 
30 Sirloin ie SS re 30 Re 
15 Sirloin Butts, No. . eS 28 
25 Sirloin Butts, No. 3........ 15 18 
30 Beef Tenderloins, Ne. a 70 75 
Beef Tenderloins, No. 2...... @65 65 
, Rump Batts .......--.-.-+-- @18 -4 
Flank Steaks .........-.++++ @18 
os Shoulder Clods .........++-- 18 $x 
ee Hanging Tenderloins ........ 10 10 
5h Beef Products. 
Brains (per Ib.)......++-+++ 10 1 8 @9 
PRORATED ccc cccccccccscnseses } @ RY 
38 TOMBUCS. 0. ccccccecccccseves 1495 29 - 
35 Sweetbreads .......-.--+-+++ 38 ; 
34 Ox-Tail, per Ib.........++5+- 10 @ll 8 
28 Fresh ‘Tripe, ao ps oe bona @ét @ J 
40 Fresh Tripe, H. C.........++ usu” Pp G3 
4 aes, Wee’... ee 10° @10%  99%@10 
ie Veal. 
18 Cueiee Carenes eT 4 ge =” 4 
Good Saddles citeeeeeeeeee eB gi 25 @30 
oe aa... ae 7 @10 
. Veal Products. 
Brains, each .......eccceeee @ll 9 10 
4 Sweetbreads ..........-++0+% 50 b a4 = 00 
40 Calf Livers .........+.ee5ees 41 @ 
Lamb. 
Choice Lamb .........-+.+4+ @27% . 29 
1S Medium Lamb .......---.--- 25% 27 
B Choice Saddies ............. 32 <<" 32 
Medium Saddles...........-- 30 30 
bY Choice Fores ...........-+4++ 20 24 
12 Medium Fores ..........+++. 18 23 
Lamb Fries, per Ib.......... 32 31 
——. Lamb Tongues, each......... 13 13 
Lamb Kidneys, per Ib....... 25 25 
Mutton. 
acks. Heavy Sheep .........+-.+0+ 9 @10 
SO WAP 14 @16 
6% Heavy Saddles ............. 12 @13 
1% Light Saddles ............+. 16 18 
Heavy BOres .....cscccccces 8 7 
TAght Fores ....cccccccccces 12 13 
8% Mutton Legs ............- 18 20 
4 Mutton Loins ..........--.. 15 16 
ee DAE 9 8 
5 Sheep Tongues, each........ 13 13 
8% Sheep Heads, ench.......... 10 @10 
Fresh Pork, Etc. 
0% Dressed Hogs ...........+++ @25 @18 
10 a Loins, eRGi0 I avg. .82 4 4 
ams . wéda 
- — ° 4 es rf 
Skinned’ Sho ders 120 @21 19 
Fag eee o ee ‘ 4 48 +4 
) pare 
.$7.60 Leaf 15% 19 
a Fat -15 4 4 S35 
utts h 2 
9.10 Hocks f 15 @12 
8.80 Tails . .14 15 @15 
Neck Bon i 6 iba 
Fy ease . «4 Qu 
ip Bones ‘ 
4.16 Blade Bones ‘14 @15 16 
1.12% Feet ; 6 5% 
Kidneys, per Ib 8 9 8 
M41 pres eaveesys ? aaa 
26.00 WINE 36.0 sn:s's s san bat nes de cy sis 9 ad 
Snouts . 8 8% 
@5.40 Heads ....... ROE Sg SCF: 10 9 
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CHICAGO MARKET PRICES 


DOMESTIC SAUSAGE. 


Fancy pork sausage, in 1-lb. carton....... 29 
Country style sausage, fresh in link....... 21 
Country ae sausage, fresh in bulk....... 19 
Country style sausage, smoked............ 26 
Mixed sausage, fresh........scsccsseeseees 18 
Frankfurts in pork casings............ eos 22 
Frankfurts in sheep casings..... epese daseve 124 
Bologna in beef bungs, choice.............. 18% 
Bologna in cloth, ffined, choice Re 17 
on in ay . oe WAS s5oscste 3s 19 
ver sausage in hog bungs.....,......-+.- 2 
Liver sausage in beef rounds.............. gis 
DOE MONEE od onnknccesccndacans © ona ieces 16 
New England lIuncheon specialty.......... 
Liberty luncheon specialty ............++5+ 24 
Minced Juncheon specialty...............5. aM 
19 
18 
18 





DRY SAUSAGE. 
Cervelat, choice, in hog bungs 
Cervelat, new condition, ‘ 
Cervelat, new condition, in beef middles. ‘ 


in * bungs. . 











Thuringer i rey et Pot e aa 
DEE, .44a.cne (atau ines qagtnseCeesaebbes es 
ME A con bbd.045 coc esubinawdyeaesndes 
B.. ©, Baas, GR ic) os visicscnssseseens 
Milano Salami, choice im hog bungs........ 
B. C. lami, new IER 'n ve ctcocereed 
Frisses, choice, in hog middles............ 
Genoa style Salami ...........ccccessvees 
WUNNU coco nd sopsatisraencsdecsgesesos sus 
ae new condition ..... Fase eee des 
DOMED ADNS ch basédenacddededconetqssenes 
SORTER WEEN WENO oecicvcccevccceasasatses 
FRRIOUE SD 0 5 5a civ avian ems Svesignsteawe 
SAUSAGE IN OIL. 
Bolog yle ge in beef rounds— 
Berea] Cems, BGO CEM s os ccc edidccevoncvedeved $7.00 
Large tins, DBD CEMORs oo. dcas cn chp coe y cccntcie 8.50 
ee: style —, ag sheep casings— 
Small tins, 2 to crate.....ccccccscccvccccess 8.50 
Large tins, 1 to Po 9g Puh a6 Sem Kaed woh owas o 10.00 
Frankfurt style pa in pork casings— 
Small tins, 2 to crate.........ssceccececccens 7.50 
tins, 1 to ate bid 2b s.d dig eww baw >eesbbe ce 9.50 
Smoked li in pork casings— 

Small tins, 2 to crate...........seee005 Mawenes 7.50 
Large tins, DOO IMA e acco vedeccpecccecese 9.00 
SAUSAGE MATERIALS. 

Regular pork trimmings...............+++: @16% 
Special lean pork trimmings..............+. 21 @21% 
Extra lean pork trimmings................. @22 
FROG, TO CE ONNE cw seca ddedeccacutdnws 174%@18 
ak rer erie eer 144%@15 
POE DARING +3. Kip pmes age dp chokevisereiaden @ 7% 
Fancy boneless bull meat (heavy)......... @1l% 
DORIONS CAMEO 0 o.a's owe ccincbnwed eins evioue @10% 
WE UE nese unnded cddqervecebacpasesne @ 8% 
eB ge rer ee rer ¢ 8% 
Beef cheeks (trimmed)................0005 1% 
Dr. canner cows, 300 lbs. and up.......... e 7% 
Dr. cutters, 400 Ibs. and yal oe ce clase cook & 
Dr. bologna bulls,- 500-700 Ibs.............. 9 
WORE EE ds Ueccokecsacbiveaccpetaswovdsesa 3%@ 4 
Cured perk tongues (can. trm.)............ 17% 


(These are prices to wholesalers, on material packed 
in new slack barrels for shipment.) 


SAUSAGE CASINGS. 


(F. 0. B, CHICAGO.) 
_ — domestic, 180 sets per tierce, 


bs vhbs acned ue he das es gawesnanyler® @22c 
Beet. rounds, domestic, 140 sets per tierce, 

Cio udadevan bc acde eter i iatsins @25c 
Beet seni, export, 225 sets per tierce, 

DOP WOE. ccvcdcccvvcccencsesteseacesesese 
Beef middles, 110 sets, per tierce, per set @1.35 
Beef . No. 1, 400 pieces per tierce, @2 

GE TD ook va cn eka cednvspsncese segs oee 
Beef bungs, No. 2, 400 pieces per tierce, 

WUE PERG. sv aiscccecde Ose caessitetecens duis 15 
Beef weasands, No. 1, per piece........... 11 
Beef weasands, No. 3, Or POO... csceee 5e 
Beef bladders, small, per dozen.......... 1,25 
Beef bladders, medium, Th ag) MO7ON. «6.666 1.75 
Beef bladders, large, TO Te er 2.00 
Hog casings, medium, oor bdl. 100 yds.. 2.75 
Hog casings, narrow, per lb. f. 0. 8....... 8.00 
Hog middles, without cap., od MBs ads 18 
Hog middies, with cap, per set............ 20 
Hog bungs, She athe yraaeeeantatt. @35 
Hog bungs, large prime...............-.+++ 24 @25 
Hog bungs, medium............-ssecsseees 17 
Hog bungs, small prime ...........eese00- 12 
Hog i MO Le 5 sew aiw's plemnee an tien'e 1% 
Hor stomachs, per plece ..........seeeees 8 

VINEGAR PICKLED PRODUCTS. 
Regular tripe, 200-Ib. Dbl..........-seeeeeeeee $14.00 
Honeycomb tripe, 200-Ib. Dbl............s00005 16.00 
Pocket honeycomb tripe, 200-Ib. bbl........... 18.00 
Pork feet, 200-Ib. DDL........c cee cee cece eeeeeee 17.50 
Pork tongues, 200-Ib. Dbl........csccccccccccee 63.00 
Lamb tongues, long cut, 200-Ib. bbl............. 42.00 
Lamb tongues, short cut, 200-1b. WRecscccces 51.00 

BARRELED PORK AND BEEF. 
Mess pork, TeGu@Ier.....ccsccscccsccsecscecs $34.00 
Family back pork, 20 to 34 pieces.......... 37.00 
Family back pork, 35 to 45 pieces......... 38.00 
Clear back pork, 40 to 50 pieces........... 29.50 
Clear plate pork, 35 to 45 pieces............ 24.50 
Cl plate pork, 25 to 35 pieces............ 25.00 
BYIGMGC: PORE 66 ove es sice ce eet eesisces’s 31.50 
SE EE Siw oc ckeae dt vas eneee be.envdeindo 25.50 
OG ER aio widen eo ibadeknd ehalde oar’ ciedtpe 22.50 
Extra plate beef, 200 Ib. bbis.............. 24.00 

COOPERAGE. 
Ash pork barrels, black ae hoops... .$1.67 1.72% 
Oak pork barrels, black iron hoops.... ey Ao 
White oak ham tierces................ 3.15 
Red oak lard tierces......... votekeass mae 2.30 
White oak lard tierces........... wiles 247 2.52% 













OLEOMARGARINE. 
grade natural color animal fat mar- 
me in 1 Ib. ae rolls or prints, 
Ps GOGO crcivdccnbsedcsaccbnececsacnd @u 
White animal fat margarine in 1 ib." car- 
tons, rolls or ~h gg -0.b, Chicago........ 21% 
Nut margarine, cartons, f.0.b. Chica 22 
(30 and 60 ie solid packed tubs, 
le per Ib. less.) 
Pastry oleomargarine, 60-Ib. tubs, f.0.b. Ohi- 
COGS s 0 oes one ndinen kek cueeips en egeace cena es @15% 
DRY SALT MEATS. 
Extra short clears. ; 15% 
Extra short ribs..... 15% 
Short clear middiles, 60-1b 15% 
Clear bellies, 14 16 lbs 10% 
Clear bellies, 18@20 lbs 18 
Clear bellies, 25% ,, = 16 
Rib bellies, se 16% 
Rib bellies, 25@30 Ibe 15% 
Fat backs, 10@12 Ibs. 12 
Fat backs, 12@14 jb 12% 
Fat backs, 14@16 Ibs 18 
Regular plates .... ae 12: 
SPE vin tala bs 5 a Pie's 4.00 4 GEN do 4 sad Coe aaa 1 


WHOLESALE SMOKED MEATS. 


Regular hams, fancy, 7 Ok SPE Es 33 
Skinned hams, yo UMS 03 A geet 
Standard god hams, @16 lbs...,..... 32144 @33 
PUCRIOD, IE: TNO onc dac%e caboose oben cade 120 
Standard bacon, 4@8 ie re ee 37 38 
Standard ‘bacon, 10@12 Ibs................. 34 
Standard bacon, 12@14 lbs................. 32% 
Standard bacon, strips, 6@7 lbs........... 83 
Comes hams, choice, skin on, surplus fat 

CUNlndda Wes hn dcoustkuaed ceneunaesoagees 48 
ae hams, choice skinned, surplus fat pi 
Cooked hams, choice, skinless, surplus fat 


Cooked picnics, skinned; surplus fat off.... 
Cooked picnics, skin on; surplus fat off.... 


Cooked loin roll, smoked............00s005 
ANIMAL OILS. 

Prime ae kee abi eels UsrMaGe vediuies cevagey 15% @16 

Wxtra winter strained. .............0eeeeees 124%@18 

NE SUE Se Sandee chaschs cu taenvelenabase 12 12 

Mixtre BO, DATE vies osc cctiivecaccsiddded 1 

BO. 2 LAMBAREE  ec'nnin d vc 0500 cbuecpedss covet lO 11 

BO eh OE Ms sa cxeccnssceqsretscoseusesal 10 11 

WTO MORGNENOE GOD 6 os vin tins s osicrsccccunsedes 14 4% 

Extra Satetet 5 epcigeka dad co Veucuvect ee ll 11 

No. 1 meatsfoot Of] ..........ccccceesenes 10 11 

Acidless ier. ot COG rR PES PFE ts 10 1 

LARD (Unrefined). 

Prime, steam cash tierces................ 13.40 

es. CONNIE... DUIS 00.4.6 che 4000 4 ceneed 13.00 

BOGE, MO oo icin ce 8s ve iveF Suet sed cesepeces 13.25 

MEE MAME cies SiGh disse cchasds kc aewus 16.25 

LARD (Refined). 

Pure lard, kettle rendered, per Ib. loose. . 13, 

PUG WE, DON e din cc ctccaccescevchents 14,00 

CINE. v5 ah.c 0-04 en cincdesboneesateole 11.50 
OLEO OIL AND STEARINE. 

URN Wal, UNE eccdcetvcvchedeswecneubaceee 114%¥@11 

CEO BOGE divine n.d c species n oceci ine ctencoass ll 

Prime No. 1 oleO Of].........cccccccceseee il 

Sess PON BOO Wiis ei o's iewiinisacds . 10% 

Ws GOO Chassis veiindicckcconivanceceses 10 ts 

Prime oleo stearine, edible .............. 12% 


TALLOWS AND GREASES. 


BRdible tallow, — 2% acid, 45 titre.... 9 $ 
Prime packers tallow...........csssceeeees 8 8 
No. 1 tallow, tents. ‘10% oe 42 titre.... 7 7 
No, 2 tallow, basis 40% f. fa. -, 40 Pigs nek - 6% 


Choice white grease, max. 4% acid 
B-White “gretse, max. Pg ala 
Yellow grease, 12-15 


Chica, 
. mE 
Brown grease, 40 hae Saes tuesehaacemmetae 4 


VEGETABLE OILS. 


Crude cotton mses oo este f.o.b. Val- 





ley points, nom., prompt.............0+5 ™%, 
White. aeedecionl nt Dbl “ c.a.f. Chieago. .12 13 
Yellow, deodorized, in bbls..............6. 12 
Soap stock 50% f.f.a. an ERS mills... 1 1 
Corn oil, in tanks, f.0.b. mills, nom....... 8 8 
Soya bean ofl, seller's tanks, f.o.b. ee ae 0 
Cocoanut oil, seller’s tank, f.0.b. coast. . 7 
Refined in Dbls., c.a.f., Chicago, nom..... ‘ay 12 
FERTILIZERS. 
Blood, unground and ground............. $ 3. 3.85 
pe REA EEL CERRITO 8. 8.15 
Ground tankage, 10 to 12%............. 3. 3.50 
Ground tankage, 6 to 9%............44. 3. 8.35 
Crushed and unground tankage......... 3. 3.26 
d raw e, per Treperiyi ries 00 
Ground steam bone ly oe gveeex eats cent 28. 130,00 
Unground steam bone per ton............ 26. 27.00 
Unground bone tankage per ea, eheavh diane 14. 00 





HORNS, HOOFS AND BONES. 






No. 1 horns, 75 lb, average, per ton. .$185. 200.00 
No. 2 horns, 40 Ib. btertrsor per ton.. 126. 185.00 
Be, 3 ROG bn sicne s4hccb buntlines cheees 15 1100.00 
Hoofs, blatk and- ‘striped. | Madbsteinne -. BB. 50.00 
Boat, web: i. iss n4s.vncn be Fh> opcet tun bu » 90. 15.00 
Round shin bones, heavies...?........ ‘90 a 
Round shin bones, lights and Guat ba 65.00 
weery. SAEs pues Vars coon duskexseVeene 55. 
aa deeh edd ac ok edd cee t TENE « 46. 50.00 
¢h bones, heavies .............08- ° . 
Thigh bones, light and med........... 
— bones ..... Sate whence Gle caern age 
ee. quotations apply to No. 
wises must be oe teen ‘tec geemee 


gg Bh: aagieng ge 
in double nah, Wa ‘and carload 


aie = 
on unselected stock will be found in as 


By-Products Markets’’ reports on another page. 
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Retail Section 


Go After Monday Business 


Advertise and Offer “Specials” to 
_Overcome “Blue Monday” 


What’s your store like on Mondays, 
Mr. Retailer? 


Is it quiet and slow, or is it as busy 
with customers that day as any other? 

For years it has been the custom 
of meat retailers to expect very little 
business on Monday. They cleaned 
up the shop, made up supplies for the 
week, and generally took life easy that 
day. 

_ Monday an Off-Day. 

“Nobody will buy meat on Mon- 
day, they said. “Everybody is eat- 
ing up yesterday’s roast.” 

That is a mistaken idea. There is 
a good Monday business to be had, if 
the retailer will only go after it! 


Read this article, and see how other retail- 
efs overcame the bugaboo of a “Monday 
Slump.” It will give you some good pointers. 

, 


Killing Blue Monday 


Monday has long been the traditional 
“off’ day in the retail meat market. A 
number of reasons have been given for 
this. : 

In the first place, due to the Saturday 
rush and the necessity for keeping the 
store open Saturday night to accommodate 
the late shoppers, there is a lot of clean- 
ing up and straightening up to do on Mon- 
day. 

Use Cold Roast Monday. 

Another reason is that many families 
buy a roast or other large piece of meat 
for Sunday dinner, and use up what is left 
of it on Monday. At least they used to 
do this almost entirely, although the ten- 
dency nowadays seems to be to get small 
enough pieces of meat for Sunday so that 
they are all “cleaned up” by the time the 
Sunday night supper is over. 

For these reasons, many retailers make 
no special effort to attract Monday busi- 
ness, and are content simply to take what 
happens to come in. 

This theory is all wrong! 

The live, progressive meat retailer goes 
after business just as hard on Monday as 
he does on any other day. And if it is 
done right, this Monday business can be 
made very profitable. 

Push Ready-to-Serve Meats. 

One store, for instance, features Ready- 
to-Serve meats on Monday. An especially 
attractive sausage and cooked meat dis- 
play is put into the display cases early 
Monday morning. 

A sign has been made up calling atten- 
tion to the ease of preparing these meats 


for the table, and to the fact that there is 


no-waste to them. 

“After cooking a big meal yesterday, 
why not rest yourself by serving some of 
these delicious Ready-to-Serve meats for 
dinner tonight?” says the sign. “They are 
a refreshing change after the heavy Sun- 
day meal.” . 


This sign is used only on Monday, and 
has been found to work very successfully 
in winter as well as summer. 


Oysters as Monday Special. 


Another meat market, which also han- 
dles fresh fish, makes a specialty of oysters 
for Monday during the cold weather. A 
sign in the window says, “Why not serve 
a delicious oyster stew or some fried 
oysters for dinner tonight? They offer a 
welcome change, and are always FRESH 
at ——————’s..” 

This retailer has instructed his clerks to 
try to “hook up” sales of pickles, relishes, 
etc., with the oysters,.and finds it a good 
way to move his side lines. 

That good old-fashioned stand by, corned 
beef and cabbage, is featured by still 
another retailer on Mondays. He puts in 
special window displays of corned beef, 
flanked by large, crisp heads of cabbage, 
and runs “specials” on them. 

He boosts the sale of this tasty meat by 
special advertising in the newspapers, win- 
dow signs, etc. Occasionally he offers a 
head of cabbage free with each sale of 
corned beef. 


Address Appeal to Men. 


Cashing in on the general popularity of 
corned beef and cabbage among men, this 
retailer directs a large part of his adver- 
tising of his Monday “special” to business 
men in his locality, by means of direct 
mail, blotters, etc. These carry the sug- 
gestion to “call up your wife and tell her 
you'd like some of ’s good corned 
beef and cabbage for dinner tonight.” 





Retail Cutting Tests 


Do you make your own cutting 
tests, Mr. Retailer? 


You are working in the dark 
if you do not! 


The valuable series of articles 
on cutting tests for the retail meat 
dealer which ran in THE Na- 
TIONAL PROVISIONER has been re- 
printed into one pamphlet. It 
makes a handy reference guide to 
follow in making your cutting 
tests. Every retailer needs one. 


They may be had by subscrib- 
ers by sending in the attached 
coupon, together with 5 cents in 
stamps: 

The National Provisioner, 
Old Colony Bldg., Chicago, Ill, 


Please send me copy of reprints on “Cut- 
ting Tests for Retailers.” 


Enclosed find 5 cents in stamps. 











Other dealers feature other meats or 
combinations as Monday specials, and push 
them by signs, newspaper advertising, etc. 

The Monday business is there. All it 
takes is some intelligent effort to get it, 
and the Monday “slump” is soon done 
away with. 

Se ee 
NEWS OF THE RETAILERS. 


The Cash Meat Market in Lowell, Ind., 
was recently damaged by fire. 

Cliff Rusher and E. J. Leveille have 
sold their People’s Market in Sumner, 
Wash., to D. M. Miller. 

Lee Long has sold his meat market in 
Colville, Wash., to Charles Wingham. 

A new meat market, known as the Sani- 
tary Market, has been opened in Shelton, 
Wash., by J. V. LaFontaine. 

Karaffa Brothers have opened a second 
meat market in Toronto, Ohio. 

new meat market has been opened in 
Leroy, Ill., by L. D. Markland. 

Bert Rummens has sold the meat de- 
partment of the City Market in Burbank, 
Calif., to Thomas Sanderson. 

Peterson Brothers, Inc., have sold their 
meat market at 416 Main street, Watson- 
ville, Calif., to. A. J. Powell & Bros. 

new meat market has been opened at 
3226 Stockton Boulevard, Sacramento, 
Calif., by Thomas Cordona. 

Glenn Burgland has sold his meat mar- 
ket at 194 West Main street, Galesburg, 
Ill., to Gust Lundeen. 

A new meat market has been opened in 
connection with the Red Ball store in 
Perry, Ia, by W. Nelson and G. H. 
Cowen. 

A new meat market, known as the Hill 
Market, has been opened in Clinton, Ia., 
by Deltgen & Sheridan. 

new meat market has been opened at 
607 Franklin street, Michigan City, Ind., 
by William E. Brinckmann. 

Joseph Florini has opened a new meat 
market at 518 Howland avenue, Kenosha, 

is. 

A new meat market has been opened at 
216 N. Cedar street, Owantonna, Minn., 
by George A. Spires. 

J. H. Spillers has sold his meat market 
in Redfield, Ia., to Milford Grear. 

The Sunrise Meat Market has been 
opened in The Dalles, Ore., by John Muir. 

Bob Boylen has engaged in the meat 
business in Pilot Rock, Ore. 

James Joyner has purchased the meat 
and grocery business of John Lanahan, 
Gadsen, Ariz. 

W. F. Stock has succeeded to the meat 
and grocery business of Stock & Farrell, 
in Gridley, Calif. 

Chapin & James have opened a meat 
market at 1718 Main street, Parsons, Kan. 

J. A. Markley has engaged in the meat 
and grocery business in Atlanta, Kan. 

H. P. Gabbert has taken charge of the 
Martin Meat Market, Clay Center, Kan. 

Gus Eberle is engaged in the meat busi- 
ness in Crescent, Okla. 

The White Rose Market, 112 W. Kil- 
patrick street, Portland, Ore., has been 
opened by John Sinner. 

B. N. Greulich has disposed of his meat 
business in Pendleton, Ore., to John Peck. 

Swanson Bros. have purchased the San- 
itary Market in Bloomfield, Neb., from 
Bruegman & Son. 

The Central Market has been opened in 
Ponca, Neb., by H. Cohn and H. Koz- 
berg. 

Frank Schwasnic has purchased the in- 
terest of his partner, Carl Flicker, in the 
Star Meat Market, Sidney, Nebr. 

Jas. B. Brooks and A. J. Brutzman have 
purchased” the meat business of Chas. 
Leeper in Plummer, Ida. 
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Meet the Meat Man 


Here's where he tells you things that 
will help you to pee My more money. 











Owe Service to Customers 


Retailer Who Wants to Succeed Must 
Give Trade Efficient Service 
By vn ¢ Cc. Same Director net 6 of 
Merchandising, Institu of 
American Meat odeens” k 

“Morning, Mr. O’Toole,” said Cassidy, 
the packer salesman, as he observed the 
proprietor of O’Toole’s Fancy Meat Mar- 
ket behind the counter. 

“The same to you,” replied the Big 
Harp, as he roused himself from a melan- 
choly reverie. 

“You look as cheerful as a grave-digger 
in January,” said Cassidy, “and your face 
is long enough to tuck into your shoes.” 

“Oh, what’s the use?” asked O’Toole, 
“it’s nothing but hard work all day long, 
and six days a week, and 

“Sure now, an’ it’s a terrible business to 
be in, isn’t it?” scoffed Cassidy. “You fel- 
lows can only afford a month’s vacation 
to go to annual conventions, and spend 
a couple of thousand dollars taking your 
families on tours. 

“It’s too bad you have to be content 
with that eight-cylinder limousine you're 
driving these days. Yes, I guess the re- 
tail meat business isn’t doing right by 
our Nell.” 

“It’s a bitter tongue you wag, Dennis,” 
retorted O’Toole. 

“But not a loose one,’ Cassidy shot 
back. “There’s something on my mind, 
Michael.” 

“T won’t hold that against you,” said 
O'Toole, coming out of his shell. 
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“Listen, big boy! Here you are, pulling 
a ‘poor mouth’ and you’ve got enough to 
live on for the rest of your life, even if 
your tough old hide lingers for another 
fifty years. 

“Your present prosperity is due to the 
money you made years ago in this same 
store. You invested in real estate, like 
many other chuck-boners. Now you're 
crying ‘baby’ because legitimate competi- 
tion has made you hustle for a living from 
this store. 

“Keep this in mind, the retail meat busi- 
ness gave you a start. It’s up to you to 
continue rendering a legitimate service to 
your community until the Old Boy begins 
sharpening his scythe in your doorway.” 

“What are you writing in your book?” 
asked O’Toole. 

“And another thing,” continued Cassidy, 
disregarding the interruption, “I’d be 
ashamed to have my business petering out 
like yours is. You were willing to call 
yourself a retailer when you had to hustle. 
Now, that some 1000-to-1 investments are 
bringing you some soft returns, you think 
you can lay down on this job. Keep 

“Whatever are you writing, Dennis?” 
repeatéd O’Toole. 

“Keep this in mind, that the retailing of 
meats to a community is a service which 
will not permit of laying down on the job. 
Either do it right, or get out. And if you 
don’t do it right, you won’t be the one to 
make the decision to quit. 

“It’s one of the greatest industries in 
the world, Michael,” continued Cassidy. 
“If many of the 125,000 other retailers felt 
the same as you, the meat business surely 
would be a pretty kettle of sauerkraut. 

“Buck up, Michael,” said Cassidy cheer- 
ily, “don’t let these chain stores raise any 
goose-flesh on your Irish hide. They play 














WHAT HAS THE COLOR OF MEAT TO DO WITH QUALITY? 


As a part of the study of quality and palatability oe meat, tests are now being con- 
ducted by the U. S. Department of Agriculture with a view to determining what the color 
of meat has to do with its quality and palatability. This illustration shows Dr. Louise 
Stanley, chief of the Bureau of Home Economics, and Dr. Paul E. Howe, biological chemist 
in charge of nutrition a in the Bureau of Animal Industry, operating a rotat- 


ing disc to define the color of 


The U. S. Department of cesabtigie and 29 agricultural experiments stations through- 
out the country are cooperating in this study of quality and palatability of meat instituted 
by the National Live Stock and Meat Board more than a year ago. 


51 


’em close to their vest, but the game is 
in the open, so get a grip on yourself, 
pitch in and use some of that fighting 
blood that’s running through your veins.” 

“Sure, Dennis, I feel better already,” said 
O'Toole, “but what have you been putting 
down in that order book?” 

“It’s a good healthy order that’fl make 
you hustle to get rid of it all,” replied the 
packer salesman, as he waved good-bye 
and his brogans pounded the pavement 
outside. 


[Further adventures of Cassidy and 
O'Toole will appear in an early issue.] 


Tell This to Your Trade! 


Under this heading will appear infor- 
mation which should be of value to meat 
retailers in educating their customers and 
bullding up trade. Cut it out and use it. 














DRESDEN PATTY SWEETBREADS 

A novel result is secured by preparing 
sweetbreads in the following manner: 

Cut dry bread in 2-inch slices. Shape 
with a round cutter and remove centers, 
making cases. Dip cases in egg, slightly 
beaten, diluted with milk (2 tablespoons 
to each egg), and seasoned with salt. 

When bread is thoroughly soaked, drain 
and fry in deep fat. Separate sweetbreads 
(they have already been soaked in cold 
water for 1 hour, plunged into boiling 
water, par-boiled for 20 minutes and re- 
plunged into cold water to blanch them), 
and season with salt and pepper. 

Make a medium white sauce and warm 
the sweetbreads in it. Serve in hot Dres- 
den patties and garnish with hard-boiled 
eggs. 


PLT 
For Sausage Makers 


BELL’S 


Patent Parchment Lined 


SAUSAGE 
BAGS 


SAUSAGE 
SEASONINGS 


For Samples and Prices, write 


THE WM.G. BELL CO. 
BOSTON 
AUUNEAUEGOCEOUDEOUUONEOOUEOUCESAESOUOOUCOOOEOTOUETITL 


“am 





IMITATION MEATS 
For window and counter display 





REPRODUCTIONS Co. 


15 Walker St. New York, NM. ¥. 
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ew York Section 


W. B. Kimberlin, livestock buyer, Wil- 
son & Company, Chcago, was in the city 
this week. 


J. P. Spang, of the special sales depart- 
ment of Swift & Company, Chicago, was 
a visitor to the city this week. 


Ira A. Newman, formerly of Morris & 
Company, Chicago, was a visitor on the 
New York Produce Exchange this week. 


George A. Handley, district superintend- 
ent of The Cudahy Packing Company, is 
taking short motor trips on his vacation. 


Among the visitors to Armour and Com- 
pany this week were President F. Edson 
White, Treasurer Philip Reed and Vice- 
president G. M. Willets, all of Chicago. 

Gustav Lowenthal, president of the 
Washington Heights Branch, New York 
State Association of Retail Meat Dealers, 
with Mrs. ‘Lowenthal, returned this week 
from several months’ sojourn in Europe. 


The friends of Donald W. King, superin- 
tendent of Joseph Stern & Son and the 
New York Butchers Dressed Meat Com- 
pany, will be glad to learn that he is con- 
valescing after his recent operation for 
tonsilitis. 

The class in packinghouse pork opera- 
tions under the auspices of University Ex- 
tension of Columbia University, meets in 
Room 307, Philosophy Hall, Thursday 
evenings at 6 p. m., instead of 8 p. m., as 
heretofore. 


Following is a report of the New York 
City Health Department of the number of 
pounds of meat, fish, poultry and game 
seized and destroyed in the City of New 
York during the week ending October 2, 
1926: Meat: Brooklyn, 44 lbs.; Manhat- 
tan, 3 lbs.; Bronx, 145 lbs.; total, 192 Ibs. 
Poultry and game: Bronx, 5 Ibs. 


The Bronx Butchers Bowling Club com- 
menced their bowling season on Monday, 
October 4, and will bowl on every Monday 
evening at Ebling’s Casino. Jacob Schuck, 
Jacob Knauber, R. Schumacher, William 
Edelhauser, Gus Backes and Fred Hirsch 
were the starters. Jacob Schuck had the 
high score of 185. William Edelhauser is 
the captain; the club extends a cordial 
invitation to visitors. 

Mrs. Philip Keller, widow of ex-Mayor 
Keller of Niagara, with her granddaughter, 
has been visiting Mr. and Mrs. Joseph 
Lehner of Brooklyn. Charles E. Keller, 
her son, who entertained the Master 
Butchers at a dinner at the time the con- 
vention was held in Buffalo, motored down 
on Friday with three business friends, the 
running time being thirteen hours. Mr. 
Keller and his friends attended the World’s 
Series games on Saturday and Sunday. 


Kramer Brothets, 517 West 16th Street, 
report an unprecedented sale of their now 
famous corned beef since Labor Day. In 
talking over the matter, George Kramer 
said the season for corned beef is usually 
over by Labor Day, but for some reason 
this year the demand since then has been 
as large, if not larger than during the 
regular season. They have also started 
to manufacture sausages, which proved 
such a success last fall and winter. The 
brothers expect to have a better product, 
if that is possible, than last year. 


Among the Retail Meat Dealers 
Ye Olde New York Branch. 

Attendance of Ye Olde New York 
Branch at its meeting Wednesday eve- 
ning, October 6th, was the best of any 
meeting in some time. The meeting was 
held jointly with the Inter-Branch Ball 
Committee Meeting representing five 
other local branches. 

The usual committee reports com- 
manded considerable interest among 
which were the reports given on the Plate 
Glass and Fire Fund and the Compensa- 
tion Insurance Department of the organi- 
zation which showed satisfactory progress. 

Eight new members were proposed and 
elected to membership. 

Following the proposal of members, the 
Inter-Branch Dinner and Dance arrange- 
ments occupied considerable time. The 
matter of entertainment was discussed at 
length and was finally left to the decision 
of the Executive Committee. Many other 
minor matters as to selecting music and 
choosing the best possible menu for the 
dinner were promptly acted upon and ar- 
rangements in, general were put well un- 
der way. 

It was decided that the next meeting of 
the Ball Committee would be held in the 
form of a joint meeting; Ye Olde New 
York Branch dispensing with their regu- 
lar meeting Tuesday evening, October 
19th, at which time members will visit 
the South Brooklyn Branch meeting and 
an Inter-Branch Ball Committee meeting 
held at the same time. 

An interesting report was made on the 
activities of the New York State Associa- 
tion in enforcing the Sabbath ~Closing 
Law. State President Kramer reported 
that the organization’s Attorney Aaron 
Kaufman was diligently following up vio- 
lators each Monday morning in court. 
Through this medium of cooperating with 
the Police Department and rounding up 
the violators, he said, commendable work 
was being done in seeing that all violators 
receive adequate fines and very few cases 
were being suspended, the law being lived 
up to so far as fines were concerned. 

An interesting report was made by the 
committee of Ye Olde New York Branch 
composed of Geo. Kramer, Moe Loeb and 
President Kirschbaum of an interview with 
the Board of Health authorities relative 
to permitting the organization to be con- 
sulted or given a hearing on the proposed 
plan of enacting a law necessitating per- 
mits for food handlers to do business. It 
was pointed out that while some of the 
new proposed regulations were commend- 
able, that portion of them dealing with 
permits amounted to virtually putting into 
effect a license law to do business against 
which the organization was opposed. 

The assembly was informed that as a 
result of this interview the organization 
was requested to make this request in 
the form of a letter to Commissioner 
Harris stating that it was felt that the 
retail meat dealers’ side of the question 
should be considered before such final 


action should -be taken. A motion was 
duly made and carried that a letter em- 
bodying this request be forwarded to the 
Commissioner. 

An interesting report on the conference 
held recently at Washington with the Fed- 
eral Board for Vocational Education at 
which the Association of Retail Meat 
Dealers and the Institute of American 
Meat Packers was represented was given 
by Chas. Schuck. Mr. Schuck’s report 
was a most encouraging one and he ex- 
pressed the opinion that within the next 
year retail meat dealers would have access 
to educational courses which would im- 
prove their ability as retail meat mer- 
chants. 

Considerable discussion was given to 
grading and classification of meats. Many 
applications are coming in from retailers 
all over the city requesting the Depart- 
ment of Agriculture to place these markets 
under their supervision, certifying to the 
public the grade of meats sold therein. 

Geo. Kramer was appointed Chairman 
of the local annual drive of the New York 
Tuberculosis and Health Association and 
Albert Metzger Chairman of the annual 
Red Cross Drive for the retail meat deal- 
ers of the city. 

A complaint was registered against the 
inadequate marking of the net and crated 
weights on boxed poultry. It was pointed 
out that these boxes came with the net 
weight marked only which gave the retail- 
er a disadvantage when it came to deter- 
mining actual weight. Many complaints 
were made of short weight on poultry and 
a committee appointed sometime ago to 
study the situation was asked to take the 
matter up with the Commissioner of 
Weights and Measures. 

David Van Gelder gave ‘a most interest- 
ing talk on cooperative buying in which he 
submitted figures showing that through 
developing this plan and purchasing on a 
quantity basis, such items as salt, paper, 
ice, Knives, etc. and taking advantage of 
mutually operated plate glass protection 
that he had been able to save those mem- 
bers who had taken advantage of the 
plan on an average of $84.75. He pointed 
out in detail the tremendous possibilities 
for cooperative buying on the part of the 


retail meat merchant through organized 
effort. 


Ridgewood Branch. 


The Ridgewood or Eastern Branch of 
the New York State Association of Retail 
Meat Dealers held their first fall meeting 
on Tuesday of this week. There was a 
large attendance and it was interesting to 


note that the members who joined during 
the drive last year are most enthusiastic. 

The Branch officially approved of 
participating in the Interbranch dinner and 
dance. It was also decided that they would 
have their own regular vaudeville and ball 
on February 22nd. This branch meets on 
the first and third Tuesday of each month. 


South Brooklyn Branch. 

The South Brooklyn Branch of the New 
York State Association of Retail Meat 
Dealers held their regular meeting on 
Tuesday evening of this week. Matters of 


general interest as well as routine business 
were discussed at great length and proved 
most satisfactory. This branch meets on 
the first and third Tuesday of each month. 
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CONRON BROS. 
COMPANY 


Wholesale Dealers in 


Dressed Meats 
Provisions 


Dressed Poultry, 
Butter, Eggs, Etc. 


Railroad facilities for unloading cars 
directly into our houses 


If You Are Shipping the Goods We 
Handle Get in Touch with Us 


Manufacturers of 
High Grade Provisions 


Under U. 8S. Government Supervision 
U. S. Inspection No. 1009 


Ridgefield Brand 


Ham, Bacon, Sausages and Lard 


Packing House: 
643 to 645 Brook Avenue, Bronx 


est Harlem Market 
12th pony & 3ist St., Hecthetten 


Gansevoort Market: 
10th Ave., 138th to 14th Sts., 
Manhattan 


Hotel, Steamship & Cut Meat Dept.: 
447-449 W. 13th St., Manhattan 


Fort Greene Market: 
189-191 Ft. Greene Place, Brooklyn 


General Offices: 


40 Tenth Ave., New York 


THE NATIONAL PROVISIONER 





ARE YOU SELLING YOUR SHARE? 
York Mechanical Refrigeration will help you to do it. 


According to estimates made by the 
United States Department of Agricul- 
ture, the total per capita consumption 
of all meats (beef, veal, mutton, lamb 
— pork) was 1543 pounds during 


Multiply the number of your custo- 


mers by 154.3 and compare the result 

with your meat sales for last year. 
What’s the answer? 

Write for further particulars on York 

Mechanical Refrigeration for the 

meat market, and how it will help 

you. 


caine ae All, 





Electric Meat Grinders 








Classified Ads are on page 63. 





The Last Word in 


New type of 
cylinder — never 
seen before. 

Saves one-third 
of cost for cur- 


rent. 

Grinds faster and 

better. 

Easier to clean. 

Will never break. 
Send for literature 


B. C. HOLWICK, Canton, O. 











Increase Your 


918 E. Main St. 


Sausage Sales 
by the use of 


Perfection Sausage Molds 
Sausage Mold Corporation, Inc. 


Louisville, Ky. 





Shrouding Pins 
To Clothe Beef 


Turn out your beef 
sides the new way— 
bright, fresh and 
clean! 


Made from tempered 
spring wire with 
new style washer to 
prevent tearing 
cloth. 


Write for Samples 


We manufacture springs 
for all purposes, from 
brass — bronze — monel 


metal and steel, 
Also made with- 
out washers 


Muehlhausen Spring Co. 
5841 So. Loomis Blvd. 
Chicago, III. 














In Spices, too, the Best Is The Cheapest 


J. K. LAUDENSLAGER, Inc. 


612-14-16 W. York St. 


Philadelphia, Pa. 


Importers SPICES Grinders 


Butchers Mills Brand 


40 years reputation among packers for quality 








When you write the advertiser, mention THE NATIONAL PROVISIONER 
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Western, 43 to 47 lbs. to dozen, Ib 
NEW YORK MARKET PRICES wra,  den 
Western, 31 to 35 lbs. to dozen, Ib... 
Western, 25 to 30 lbs. to dozen, 
LIVE CATTLE. FRESH PORK CUTS. Western, 21 to 24 Ibs. to dozen, 
Pork loins, fresh, Western, 10@12 lbs. avg.30 31 Western, 17 to 20 lbs. to dozen, Ib. se coe 
Cows, cutters K . Pork tenderloins, fresh..........-.+++2+++-45 @50 ee AS 
Pork tenderloins, frozen...........++.++-+.-35 @40 Panes em an packet—geime to Say.—i12 
Shoulders, city, 10@12 Ibs. --21 @22 . 


Shoulders, Western, 10@12 Ibs. avg...... ..20 @21 ‘Western, 
Butts @32 Western, 
Calves, bulk $14.00@17.50 . Western, 


Butts, Kl P @25 
Calves, culls, per 100 Ibs. ........... +--+ 6.00@ 7.50 aie, Oe, Ce, Oe ee. cs... One Dede. 
LIVE SHEEP AND LAMBS. Hams, Western, fresh, 10@12 lbs. avg....28 @20 Long Islands, No. 1, Dbis............++6% @29 
Picnic hams, Western, fresh, 6@8 Ibs. avg.18 @19 Squabs— 
$14.75@15.00 pork trimmings, extra lean @24 White, 11 to 12 Ibs. to dozen, per lb.... 65@ 70 
@1T Prime, dark, per dozen pactowveeovnes 2.50@3.00 
18 
nr LIVE POULTRY. 
Fowls, colored, per Ib., via express........ 
anes. a HOOFS anD # HORNS. Ducks, Long Island spring, via express.... 
Geese, swan, via freight or express 
Pigeons, per pair, via freight or express... 
100 pes , Guineas, per pair, via freight or express.. 


Black rey GRP WES ioe ces cccesscccvces \ TT 
Striped hoofs, per ton........... sceseue J . BU ER. 
White hoofs, per ton.............. oscsee Creamery, extras (92 score) 
Thigh bones, avg. 85 to 90 Ibs., per Creamery, firsts (90 to 91.score) 
Creamery, 
Hogs, . Horns, avg. 7% oz. and over, No. 1s...300.00@325.00 Creamery, lower grades 
Hogs, . Horns, avg. 7% oz. and over, No. 2s. ..250.00@275.00 


Pigs, 80 lbs. Horns, avg. 7% oc. and over, No. 3s...200.00@225.00 
Pigs, under 140 Ibs. Extras, per dozen @50 


FANCY MEATS. Extra firsts @45 
DRESSED BEEF. Fresh steer tongues, untrimmed. @28c a pound @40 
CITY DRESSED. Fresh steer tongues, 1. c. trim’d @88c apound Checks @29 


Sweetbreads, beef @65c d 
Choice, native, heavy ........--- eassccss eigen << es arte aver FERTILIZER MATERIALS. 


Choice, native, light ............ aseieh ie 20 @22 Beef kidneys @isc a pound BASIS NEW YORK DELIVERY. 
Native, common to fair...........+++- ones @19 Mutton kidneys ..............00- @ 8 Ammoniates. 
acniienid meen cae Rivers. devet 20¢ -—“y one: bulk, hecnapcapatt gt 50@ 2.60 
Native steers, 600@800 Ibs. @19 4c Ammonium 
Native choice yearlings, @20% , 8c Ibs., f.a @2.50 
‘Western steers, 600@800 Ibs.............. @16 Beef hanging tenders..... @20c Blood, dried, 530% 3 per unit. . 
Texas steers, 400@600 Ibs. ................ (124%@14% ‘Lamb fries ............ @10c Fish gerap, dried 11% ammonia, 15% B. 
Good to choice heifers.......... usenenee BUTCHERS’ FAT. Buds ran, Pca awe, 
Good to choice cows..............- ap haem Shop fat . ~y ss ; i 9x gn. '@14% 


10% B. 
Common to fair COWB..........eeeeeeeees os Fish scrap, ihe hire, 6% ammonia, 8% 


Fresh bologna bulls......... ERs Sea ee: ee A. P. A., f.0.b. fish facto’ 


Cond. suet Soda Nitrate, in bags, 100 the. spot 
BEEF CUTS. ee a 10% ammonia, 15% 
- PL. bal 


ea soe bm soo yor > Tankage, unground, 9@10%, ammonia..... 3.75& 100 
@20 23 @u Phosphates. 
@16 20 @22 o—_ meal, steamed, 3 and 50 bags, per 
@30 31 @34 9 


Pepper, white 
Pepper, black @31.00 
es Pepper, Cayenne 

@27 28 @30 Pepper, red nA ton @39.00 


@24 26 @27 Allspice ... ee Acid phosphate, bulk, ton. Baltimore, per 
hinds and ribs @23 23 @30 ton, 16% flat @ 9.60 


hinds and ribs @20 20 @22 
hinds and ribs @l17 18 @I19 
@18 @19 


Cloves Manure salt, 20% bulk, per ton @11.00 
@16 @17 oa 


Kalnit, 12.4% bulk, per ton @ 8.00 
Muriate in bags, basis 80%, per ton @32.50 
ao ; Sulphate in bags, basis 90%, per ton @43.00 
@14 GREEN CALFSKINS. Beef. 
@12 Kip. H kip, Cracklings, 50% unground .... 1.20 
eat 5-9 9%4-12% 12%-14 1418 18 up Cracklings, 60% unground 1.30 
Rolls, reg., 6@8 Ibs. avg @23 Prime No. 1 Veals..18 2.00 2.05 2.25 3.00 Meat Scraps, Ground. 
Rolls, reg., 4@6 Ibs. avg.............-- +..17 @18 Prime No. 2 Veals..16 1.80 1.80 2.00 2.75 
Tenderioins, 4@6 Ibs. @70 Buttermilk No. 1... 1.65 1.70 1.90 is 
Tenderioins, ‘ @90 ~—«Buttermilk No. 2... 145 145 «(2165—(w ‘cities siitieiad 
@l1 Branded grubby ... 1.05 Bo. — 1.25 (1.55 BUTTER AT FOUR MARKETS. 
Wholesale prices of 92 score butter at 
CURING MATERIALS. . acm . 
om Chicago, New York, Boston and Philadel- 
@24 a a a ee . phia for the week ending Sept. 30, 1926: 
@18 Double refined saltpetre, granulated September 24 25 27 28 29 30 
@15 Double refined saltpetre, small crystal... 7%4c Ad 44 44 444 
Double refined large crystal saltpetre..... 8i4c ee See «- ‘ae prt bret 45%4 
DRESSED SHEEP AND LAMBS. pegs es. ga soda, granulated.. 4% Philadelphia 146% 46% 46% 4614 
Lambs, choice, spring Double refined saltpetre, granulated...... 6%c Wholesale prices of carlots—Fresh cen- 
hicoh fonibe Doutile telined ealtpetbe, ouell crystal... 12 tralized butter—90 score at Chicago. 
Double refined saltpetre, large crystal.... 8i%c 42 41% 41% 41% 41% 42% 
nea eee pee eddies os sseeth eeu = — oe ae soda, granulated... 4c Receipts of butter by cities (tubs): 
EES eee sk eces 12 Double refined saltpetre, granulated...... 6c eat tet eee 


week. year. 1 
Dowie meine aitaete apie, quaaiatel... Sthe Chicago 81,773 28: oe 82,494 2,575,506 2,762,379 
SMOKED MEATS. & , , »575, ,762, 


New York.. 54,382 53,962 55,526 2,777,684 2,623,426 

DRESSED POULTRY. Boston .... 15,942 17/342 121450 1,007,317 994,515 

Hams, 8@10 lbs. avg FRESH KILLED. Philadelphia 12,866 13,221 10,259 834,280 146,278 

Hams, 10@12 Ibs. avg......... gaienccceesa Chickens—fresh—dry packed—12 to box—poor to good: Total ....114,963 120,698 110,729 7,194,787 7, 7,126,598 

Hams, 12@14 Ibs. avg Western, 48 to 54 lbs. to dozen, Ib @31 Cold t (Ib 

Picnics, 4@6 Ibs. avg..........- Western, 43 to 47 Ibs. to dozen,Ib @20 old storage movement (Ibs.): 
Picnics, 6@8 Ibs. avg Western, 36 to 42 Ibs. to dozen, Ib @28 


Same 
I Out 
Rolettes, 6@8 Ibs. avg......... ececceceees 20 Western, 31 to 35 Ibs. to dozen, Ib @28 Sept. 30. Sept. 30. ee beh J 


Western, 25 to 30 Ibs to dozen, Ib @30 iste 216,394 29,733,313 24,546,801 
Western, 21 to 24 Ibs. to dozen, Ib @34 r ‘ ‘a eer 560, LP = 
Bacon, boneless, Western Western, 17 to 20 Ibs. to dozen, Ib..... --82 @36 " 40,586 5, 017, 208 4 475,598 
Bacon, boneless, city A Chickens—fresh—dry pkd.—prime to fcy.—12 to box: Piha he 
Pickled bellies, 10@12 Ibs. avg........... 23 Western, 48 to 54 Ibs. to dozen, Ib 82 @34 y 412,036 66,930,035 55,258,337 
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